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JE LIGHT. 


rein 15 contained all 
manner of COOKERY : 


| Preſerving, 
Together )Conſerving, 
with Drying, and 
| Candying. 


7 neceſſary for all Ladies 
and Gentlewomen. 


Fabiea by W.G. Gent. . 


® 
LONDONRN, 
finted by A. 24. for Margaret 
-Shears at the Sign of the 
| Blew-Bible i in Bedford. 
— Street in Covent- 
Garden, 1671, 


the Vertous and Moſt Hopes 

Gentlewoman, Mrs. Anne 
ile, Eldeſt Daughter of the 
Enourable Sir Francis Pile 
kuonet, Deceaſed. 


| accompliſht Lady, 


THE many fingular Favours 
which I have received,not 
from your worthy ſelf, but *' 
Wfom your thrice noble pro- 
tors, juſtly oblige me by all 
duties of gratitude,to tender 
ut acknowledgment : I wiſh 
Flame heart, that for many 
juſt cauſes teuly honours 
, had any Preſent worthy 
racceptance. Now ſhall it be 
tlingular good nels to patro- 
& this ſmall Treatiſe, which 
miſtake not) carries with it 
two 


\ 


The Epiſtle Dedicatory, 

two parts, Delight, and Uti 
I doubt not then, but thatit 
find a general acceptance 
all thoſe who are any w 
leaſt loversof ſuch pleaſing 
all-delightful Rydies. Lit 
not to paraphraſe upog' 
worth,its uſe,and ſingular profif 
which abundantly ſpeaks it P 
cond unto none that hath bew#r: 
+00 mage of the like nature :Ky cen 

oping you will accordi (or 
eſteem of it,I beg pardon for # 1 
boldneſs, and reſt ever, c 


A true and faithful 


Honourer of your tran Fs 


[parent Virtues, 


W. ]. 


WW. UW 
"WW: > 


——_—. 


To the READER, 


tendly Reader, 
g&WTEre ' thou baſt a ſmall 
wk Treatiſe, entituled, A 
| Gentlewomans De- 
It, preſented 20 thy view; be 
ef uurteous 4s to read before 
© gu cenſrire it. If then the effect 
Wanſwerable to its Name, I _ 
[be right glad; If bere be 7 
WError , zt wil be nn error, 
8 ſingular token of thy ex- 
ar humanity to paſs it by, 
m Vign it with thy pardon, for 
b lengage my elf, 
Thine on the 
like occafton, 
W-L, 
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A TRUE 
INTLEWOMANS 


DELIGH T. 


bmake an excellent Felly, 


| Ake three gallons of'fair 


i} water, boil in it a knuckle 
leal, and two Calls feet flit in 
So, with all the fat clear taken 
n between the claws, ſo let 
m boil to a very tender Jelly,® 
zping it clean feummed, an 
edges of the pot always wi- 
with a clean cloth,that none 
the cum may boil inz then * 
lin it from the meat and let it 
(all night,the next morning 
away the top, and the bot- 
Bs, and take toevery quartof 
8 Jelly, halfa pint of Sherry- 
x, half an ounce of Cinna» 
in, and as much ſugar as will 
| ſeaſon 


2, A True Gentlewommy F © .. 
ſeaſon it ſix whites of Eggs vet Fy 
welt beaten, mingte all theo! 
gether,then boil it half an hai 

" and let it run through your. 

bag. bo. 

* To make a Cryftal Felly. 1x 

Take two Calves feet , iis 
them,and lay them in fair ſp 
water with a Knuckle of Yall, 
{hilt it. in, balf a_ dozen w 
take out the fat betwixt- 
claws, but do not break thei 
for if you do, the marrow oft, 
bones will ſfirain the Jelly, wha c: 

hey are (oft, ...and nickel 

* "alean, boil them very tend 

ing-water 3, wheu they? 
boiled tcnder,take themupgd 
ulethem at your pleaſure t0 
let-the broth ſtand in an eart 
Pot or Pipkin,till it be coldf 
take away. the bottom an 
top, and put the clear into 
Pipkin, put into it half a-pdl 

of fair, Sugar-candy , or Wie. 
S$ugar,three drops of Oyl of Nl 


ys «Delight TP & 
"_ of Qyl of Mace, and © 
of :Musk,and ſo let it boil 
f 4 quarter -of an hout, 
Wet it run through a jelly- 
-Fiito a Galley- por, when it is 
—W jor may ſerve it-in little- 
tk lymps being taken out 
| Childs 1poon, and this is 
Whol way to make your 
i-Jelly. 
; Snoke Apple-Cream as any ume. . 
etwelve TOPI0S pare and 
em,then put the minaSkil- 
tiſome Claret. wine, and a 
bf Ginger,ſhred thin, and. aa 
SLemon-pill cut (mall,and # | 
! he gar. Let all theſeftand 
er till they be foft,, then 
them off and pur them in a, 
ill they be cold,then take a, 
of Cream boil it with. a lit+. 
ſutreg a while, then put in 
, k of the Apple Rtufle, to 
{jt of what: thicknefs you 
nd fo ſerve it up, 


To 


4 A True Gentlewoman; 
To make a Trifle-Cream,! 
Take ſome Cream and by 
with a cut Nutmeg, add: Ley 
ill a while,then take it c 
it alittle.and ſeaſon it withall 
tleRoſe-water and Sugarto 
taſt. let this be put in theth 
you ſerve it in, then puting 
tle Runnet to make 1t come; 
it is fit to eat. * 
To make Clouted Creams." 
Take 4 gallons of new 
ſet it 6n the fire till it boil 
- makea hole in the middle 
"Cream of the Milk, then tal 
- Pottle- or 3 pints of very gp? 
{* Cream, put it into the holed” 
made in the middle of the | 
as it boileth, and let it boil 
ther half an hour,then puti 
'-to 3 or 4 Milk-pans,ſo let it 
two days, if the weather bs 
too hot,then take it upine 
with a ſcummer, or a ſhce, & 
in that which you will ſe 
in, if you like it ſeaſoned, 


8/6 »» Delight. $5 
mi, Þþ put ſome Roſe- water be, 
| baſin every clout as you lay one 


maznother with your lice in_- 
bib you mean to ſerve it ins 
$. lo make Quince Cream. 

ake the Quinces,& put them 
pboiling water unpared,then 
them boil very faſt uncovered , 
they may not colour, and 
Wen they are very tender, take *' 
off and peel them,and beat 
ap _oy ſmall with Sugar, 
then take raw Cream, and 
tmith it,till it be of fit thick- 
to cat like a Cream, but if 
boil the Cream with a flick 
1anamon, I think. it the bet- *' 
muſt and till it be cold bes 

you put it to the Quinces-- 

b Toma;e a freſh Cheeſe, 

ike a pint of freſh Cream, ſet 
athe fire,then take thewhite 
& Eggs, beat them very well, 
Iwring in the juice of a good 
-renon to the whites, when the 
|, yon ſceths up, put in the 
13 whites, 
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whites, and ftir it about till Wille i 
turned, and then take it of Wite y' 
put it into the Cheefe-clothyWn,s 
let the Whey be drawn't n 
then take the curd,;and pound.th 
in a Rone-Mortar with ae: i 
Roſe water and Sugar,andpules6 y 
in an earthen Cullender, and& o 
let ir ſtand ;tifl you ſend ttolWin y« 
table, then put it into a dilkjyWlue 
a little ſweer Cream to it, an0llet ! 
. Terve it in. "Katak 
To make a Codling Cream." 
Afteryour Codlings be throWMth: 
Iy cooled and yeilded, pat BF Ho: 


-. mtoaſilver diſh,and fill theWMake 


almoſt half with Roſe-waterjlſr th 
Half a pound of fagar, boiliflule C 
thefe Tiquors together untiligan: 
* be conſumed,and keep it ſhmifre: 
till it be ready, then fill op yas w 
diſh with ſweet Cream, and Wilter, { 
till it be well mingled ,and wil, 8 
it hath boiled rouud aboural it 
diſh, take it up, ſweeten-it Mc: 
ſugar,and fervent cold, © *Iou 


vans Delight. | 7 
Il ew to make a Goosberry Fool,” 
e your Goosberries and pick 
; j \& put them into clean wa- 
rong& boil them till they be all as 
ounW.that you cannot diſcern _ 
a It is,to.the value of a quart, 
Irs yolks of Eggs well beaten 
andW Roſe water, & before you 
ton your Eg85, ſeaſon it well 
i gar, then rain your Eggs 
eWlet them boil a little while, 
"Mtake it up,. put it in a broad 
LW and let it ſtand till it be 
kthus it muſt be cafen. | 
FO How to make a whit e Fool, , 
Make a quart of Cream,& ſet it. 
= the fice, and boil it with 
nc Cinamon, and fliced Nyut- 
ligand ſugar,then when it igal. 
unready, take the white of lis 
== well beaten with Roſe- * 
t, & ſcum off the froth from 


Wy \ 


l, & put it.into the Cream,& 
it together a pro while, 


'* bſcaſon it, & take the whole 
Fout of it, and put it up1n a 
broad 


A True Gentlewoman 


broad diſh, and when it is lain 4 
then it muſt beeaten. "Mic 
To maks a Goosberry CultarlBiteen 
Take as many Goosbe 1 t] 
you plea ſe,boil them till thy. gh 
oft, then take them out, and fea, 
them ſtand & cool, & then ants 1; 
them, draw them with yout ; 
through a Canvaſe trainetythK the ; 
pat in a little Roſe-water$ tt 
and three whites, and ſir too, 

- altogether,put them'in ak 
and ſtir them apace;el'e theynll; (6 
burn,let them ſtand & coolalfln th 
tle while; take them off, andiW,.r. 
them ina sglals, "I ate t 
To make a Fool. Bi it 

Take 2 quatts of Creat,ke 
over the fire, and let it boil, Wi gx | 
take the yolks of 12 Fggs &iWgow 
them very well 3 or 4 (pdotlifger,; 
of cold Cream,before you pullund 
Eggs into the hot Cream 3 tal tc 
or 4 ſpoonfuls of the Creamer 
of the Skillet, and put int0Wuar 
Fgg5,& ſtir it together, andWte a ; 


my Delight. 9 
Wain the Eggs into the Skillet of: 
—WCream,ftirring it all the time 
keep it from burningt; then ſet 
| the fire, and let it boil a lit- 
while but keep it till ſtirring 
fearof burning, then take it 
UE& letit ſtand &cool,then take 
re 3 ſpoonfuls of ſack, & put it 
Pike diſh,8 ſome 4 or 5 lippets, | 
tthem in thediſh,ſet the diſh 
| pets a. drying, & when they 
ty, that they hang to the 
{weeten the Cream, & pour 
12S the diſh ſoftly, becauſe the 
verets ſhall not riſeup, this will 
of kke three diſhes : when it is 
Fd, it is fit ro be eaten. 
n, ie To make Cheeſe.Cakes. 
LUY For the eruſi,take halfa pint 
«Eg lower, & 4 ſpoonfnls of cold 
r,& 3 parts of a quarter of a 
ound of Butter, beat and knead 
oe together, and put the paſte 
m Ver ſeveral time3, then roul- ' 
WoSuare, and turn it over, then 
1d Ut a pint of Cream, & 7 Eggs, 
| N and 
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'& aquarter of a.pound of Sugar gould 1 
&a quarter of a pound of der 
;rans plampt before you put th | w1 
in, & a whole Nutmeg grated onffite top « 
a Knife, & ſome Pepper beaten ta moſi 
but not too much, it muſt b# 
ently boiled and ſtirred asyoulf Make y 
. do butteced Eggs, the ſtufmulffuith Ca 
be cold,and then put it inthefſdinary 
Coffin, and fo bake tt. ud whe 
q To make a Sack-Poſſet, "Wand | 
© Take two quarts of pure goodie with 
* Cream, a quarter of a poundalien tak, 
, the beſt Almonds, ſtamp theminſell ice; 
theCream,& boil Amber & Mu firain 
&theretn,then take a pint of Saekitoil to- 
© in a Baſon,& ſet it on a ChaſingWhen it i: 
diſh till it be blood-warm, the 7 
take the yolks of 12 Fges,with & Toy \ 
Whites, and beat them very welme, but 
together, and ſo put the Fgag5Wlſlt eolo/ 
to the Sack, & make it good ben it i: 
hot, Tet the Cream cool a lit In you 
before you put it into the Saclifite, it my 
then ſtir all together 'over MF To ma 
coals, ill it be as thick wi Take 61 
wo 


Wa 


Delight. © 1 

gould have it, if you take ſome 
ber and MusKk, and grind it 

all with Sugar, and firew it or 
tie top of the poſſet it wittgive 
ta moſt delicate & pleaſant taſt, 
To make Leach. | 

Wake your Jelly for your Leach 
th Calves-feet, as bor do your 
linary Jelly,but alittle ſtifler, 


wdwhen it is cold take off the- 
wand bottom, & (ct it over 'the' 
t with Come Cinamon ft Sugar, 
n take your Turnſole, being 
ficept in Sack, & cruſh it, & 


rain it in your Leach, &let 
vil toſuch a thickneſs, that 
ben it is cold you may flice.it. . 
To make yellew Leach, 
Teur yeVow Leach 15 juſt the | 
de, but inſtead of Turnſole,you 
ut eolour it with Saffron, and 
Wen it is boiled enough, then 
in your Saffron, and not be- 
it muſt not boil in it, 
s To make a ſlipc oat» Cheeſe. 
Take fiye quarts of new Milk 
N 2 from 
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from the Cow,& 1 quart of watt ul 
& 1 ſpoonful of Runnet, and flirt f'* 
it together, and let it ſtand tillitÞ* 
doth come, then lay your Cheef. $106 
cloth into the Vate. and takeyy che! 
* your.curd as faſt as you can with le 
out breaking, and put it to your Y&a 
Vate, and let the Whay (oaKkout lheſ 
it ſelf, when you have takenital* i 
* up, lay a. cloth on the top of it, {er 
and 1 pound weight for 1 how, 
* thenlay 2 pound weight form! 
Hour more, then turn him,whanI*E 
he hath ſtood 2 hours, lay threeſy*P! 
pound on him for an hour more, 
then take him out of the Vats, kſe; 
&1et him lie 2 or 3 hours,& then} #6 
falt him on both ſides, when heis Tak 
ſalt enough,take a clean cloth,&}*at 
' wipe him dry then let him leap" 
day or a night, then put Nettia_p*&z 
under and upon him, and chang! 
them once a day, the Cheeſe mi 
come to his eating in 8or 9 da 
To make Cheeſe Loaves.” 
Take the curds of a tender,nengme 
mil 


Delight. I; 
nilk Cheeſe, & let them be well 
ſed from the Whey ,and them 
tillit $ ireak them as ſmall as yon can 
heel. $1offible,then take crums of Man- 
ke up chet and yolks ol Eggs,with half 
with $ile whites & ſome ſweet Cream, 
your &a little fine lower, mingle all? 
kou Ilteſe together and make a paſte: 
iran of it,but not too Riff, then make 
them into little loaves, and bake” 
them, when they be baked, cut 
ora IFthe tops, & butter them, with _ 
when $igar, Nutmeg & melted Butter, 
thre Sput An with a (pon, HERE 
ogether, then lay on the tops,. 
ny bear them with ſcraped Sugar.” 
then} How to make a very good Tarfe, N 
heiefTake 15 Eggs,8c 6 of the whites, '* 
th&Jeat them very well; then put in, ' 
lie Joe ſugar,and a little Sack, beat * 
tleſtem 2gain,&-put abour a pintor | 
wefilittle more of Cream,then beat 
e wil item again, then put in the Juice 
day®Spinage.or of Primroſe-leaves 
"J® make it green, thenput in : 
new lome more Sugar, if it be not. 
mily” N 3 {weet 
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Weet enough, then beat it agaly [ret 
lirtle, and ſo let ir ſtand till you Þcv' 
ty it, when the firſt courſe is in, Þ'"tt 
hen fry it with a little ſweet th 


tter, it muſt be ſtirred & fryet 3. 
ty tender, when it is iy e $f 
lough, then put it in a diſh, an Þ4® 
Nrew ſome ſugar upon it, an Þ*! 
ſerve it in« 'F 
To make black Tart-ftuff. 
.To a dozen pound of Pru 
ake half a dozen of Maligh 
Raiſfias,waſh'& pick them clean, 
& put them into a pot of water, 
(ſet them over the fire titt af 
theſeare like pulpe, & ſtir them $Y* 
ofren leaſt they burn to,” tha 
tike them off, & let them be rub* I 
bed through a hair Sive harg gs 
- with your hands, by little ang 
little till all be through, then wy 
{ ſeaſon them to your taſte witll S. 
+ ſearced Ginger. voy ra 
To make yellow Tart fiaff. *pa 
Take 24 £g25,8 beat theth with | 
Galt togerher,&put into it a age ! 


W—_ * 
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kething Milk;ftirring it untill 
audles; then take it off, & put ; 

» Siinto« napkin;hangingitup tif. 
the Whey be run through, 
ft it is cold, takeit &grind it 
iRone-Mortatr with Sack and 
ar to your taſte; and other- 
We to make it look white, leave 

(Ut yolks; and inflead of Sack 
wir Roſe-water: 

To makes a made Diſh. 

liz» & Take a _ of a poundof 
+ Mlmonds, bear them ſmall, & in 
tor Wt beating of then! put in a lit» 


if $eKoſe- water to keep themfrom 

my ing,Rtrain thery into Cream, 

hen Wwe take Artichoak bottoms, & 
[| 


1 ow,& boil the redneſs of the 
arow out,then take a quart of 

ay am,& boil it-wjth Dates,Rofe 
hen iter & Sugar , & when it1s bot» 
rith $9 to a convenient thickneſs, . 
'Fke it off,& take your Artichoks 
"Ipare off the leaves & lay them 
vich $ito a diſh, and fome Marrow | 
art 1900 them, then pour fome 
of © N 4 Cream 
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Cream upon them, then ſet itt 
coals till you ſerveit in, $0 
4 Saute for a Shoulder of Mut 
Take a few Oyſters, and ſo 
; {weet herbs,and an Onion, and 
= of white» Wine, and alithf 
aten Nutmeg, a little Salt, gf 7? 
' large Mace,a little Lemon pl | 
anda little fugar, a little 
poſlet, if you have no Oylkenf 
* Take Capers in the.room of them,$/%" 
and ſome gravy of the Mutton, Þ 
b 2; To fry Apple Pyes, Ip 
Take Apples & pare them, andj* 
chop them very. {mal,- beat inaJ*" 
little Cinnamonza little Ging&gIM* 
ſome fugar,& a lirtle Roſe-watey lat 
. take your paſte, roul it thin, and} 
make them up as big paſties .wI** 
- you pleaſe, to hold a ſpoonfulgf® 
a little leſs of your Apples, and 
ſo fry them; with butter not ted]! 
haſty, leaſt they be burned. {I 
' To make Curd Cakes. aunt 
Take a pint of Curd,four EggyF? 
Fake out 2 of the whites, pulp Fit 
ome 


- Kee | 
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Sine Sugar, a little Nutmeg, and 
w- "Slitle flower, ſtir OM wm” 
ute Wdcr,and drop them-in»andiry 
| fone With a little butter, | 
anda} - 
links To make Furmenty, 
It, &af} Take 2 quart of ſweet Creamy, 

illed Sor 3 ſpriggs of Mace, & a Nut» 
. lice cut in_ half, put jt info your. 

ſienſcam, fo let it boil, then take * 

wr French-Barleyor Rics,being © 
on, fiſt Waſhed clean in fair water 
Free times, and picked; clean, * 
1, andlhen boil it in ſweet Milk: till: it 
t ingftender,. then put itunto your 
nee Iam, & boil it well, & when it 
rate Iath boiled a good while, take 
1, andjite yolks of 6 or ſeven Eggs,beat 
ies wiſhw very well ; to thicke Edad | 
|, YOU 
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fulgI& fire, boil it, and Rir jt,,,for it 
and ® quickly burn . when, yo 
togIſnk it is boiled encugh (weeten! | 
ito your taſte, ano ſerve itin 
+Iuith Roſe: water, & Mus k-ſugar, 
athe (ame manner you make it 
wth Wheat. | 
ſome}. N 5 To 


J4 


18 A True Gemtlewomany 
| To maki an Ar tichoith» , 
Take the Bottom of 5 nk 7 
ehvaKks;being boiled veryteith 
Put therr ina Difh, and putf6 
_ Vinegar over them, ſeaſon the 
'With Gittger,and ſugar,& a lit , 
e whole, putting thenrintoÞ* * 
Pye,& when you lay then inp 
$Mitrow & Dates fliced i" 
-—@ bag Raiſins of the' lan” 
- the bottom, with good ftoreulge L 
Barter fo.cloſe the Pie, whetl 
half baked take adifh of fach E- 
ITE firſt with ſugar, ſe 
of Orange,pat it'intoyoury” of 
Pie, atidfer it in the Oven aguin* 
tilt you uſt it, © 
Ts tuake a Chicken Pie, © oÞ -r 
Make; your paſte with 200d flanſ®® 
of Biitret, 8 yolks of F2es; &f - 
| gat; thett take 5 ſmall Chicks - 
taking out rtheBreſt-bone,&traf}**" 
ng them round; take'z Nu 
- &a good quantity of Cinarf 
cutirin little pieces,take Z yt 
of E885, and beat them with 
ſpoon: 
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»Sonfuls of Verjuice, then take * 
mice & verjuice, & alittle 

tir them well rogether,take 
wod deal of Butter,& wet it in 
yerjuice, & put it in the bel». 
of the Chickens, ſo lay them : 
[the Pie with Butter under 
in lier, then take half a pound of 
4 "Eurrans waſhed and dried, fo lay 
en on the top of the Chickens, 
weaganith 2 piece of Marrow, Barber. 
ra s,Grapes,& good ftore of But- 
rand ſugar, as will ſeaſon it, a 
le be'ore you draw out your + 
vale, put in Verguice and Sugar, 

161in filed together. 

*| To bake Beef like red Deer, 4 

Take a pound of Beef and lice 
Jithin,& halfa pint of good wine 
linegar, ſome 3 Cloves, & Mace 
tIbve an ounc, 3 Nutmegs,pound-* 
them altogether; Pepper andalt, 
Itording to your diſcretion,and +; 
tlittle ſugar,mix theſe together, * 
= pound and a half of Sue 
red, beat it fraall in a Mortar, 


Fit 


then 
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then lay a row of ſuet, a rowofftie yo 
| Beef, ſtrow your ſpices betweet il, 
every lane,then your Vinegar{ittle 
gdonill you have laid in all, the Mr 
make it up, but firſt beat it clolrs;t] 
- With a rouling-pin,then preſs iti, 8 
day before you put in your paſieyou 
» To roatt a Shoulder of Mugtow Wh littl 
with Thyme, _ Matte 
Draw your thoulder of Muttonoul, 
and when it is half roſted ſave theflter 
gravy, and cut a good deal of thelfvil t 
inſide of it, & mince it groſs,andtent 
oil it in a diſh with the gravy 
FT hyme, Claret- wine, and liced Ta 
Nutmeg, & when your ſho int « 
3s roaſted, lay it in the diſh withiſhter 
Diced Lemon, but remembertoflitisc 
®icotch your Mutton in roaſting, hoo! 
a5 you do when you boilit. ''F1 
Ta rant a Shoulder of Mutton ; Yiret! 
Cr * -  evith Oyſters. Ital 
When you open the Oyſters,ſave lou 
the liquor,then ſeaſon benny adr 


pper, and alittle Cloves, and mit! 


| Mace, & berbs finely fRorenl | 
_ +” —_— 
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ow offfle yolks of 2 or 3 Eggs chopped 
il, & ſome Currans parboiled 
e, then iufle your ſhoulder 
Wd Mutton thick with your Oy- 
clolfers; then ſeaſon it,& layit to he 
els itfite, & roaſt it, then take the reſt 
palleBfyourOy ſters,& boil them with 
tos Hilittle white-Wine, and ſome 
"Witter, this is ſauce for - your 
tton;Moulder of Mutton, when your 
© lheFſiters are opened, you may / par- 
f theflvil them in their own liquers 
andlten take them out&ſeaſon them. 
47 To make Angellets. 


: 
% 


iced Take a quart of new Milk,& 


Hit of Cream, & put, them toge- 

wil Bhter with a !ittle Runnet, when 
erioFiscome well take it up with a 
ng Fhoon,& put it into. the Vate ſoft- 
i, and let it ſtand 2 days,till its 

on ; Iretty tif, then flip it out &lalr. 
Malittle at both ends, and when * 
laveiou think it is ſalt enough, ſetit 
y Mrying, and wipe them, and 
Iithin a quarter of a year they 


1» $Fyil bs ready to cats ; 
| 7 
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© To niake black” Puddings,) |; 
2 Take yout blood when u 
warm put in fome Salt; &wtl 
it ts throughly cold; put in'ye 
- proats well piokty and let it ft 
126i King s night, put m the her 
which muſt be Rofeniaty, lar, 
- Vavory, Pernmiroyaly Time, 
Ferine!, then makeit (ofrw 
PUtting of good/Cream hot unnl 
the blood/look palezthen beat; 
or $'Fggs, whites & all, & hinges 
#/ then ſeafory ir with Cloves 
| Mace, Pepper, Fertnet ſeeds, thenf 
pie good fiore' of Beel-fuet ins; 
your tuff, arid mince your fat'nof 
£660 ſmall. Bi 
-,- © To miake white Prddings, © 
- After the Huwbles be very 1; 
der boiled, rake ſome of thtfh; 
Fights with the hearts, and al theſe? 
Heſtiand fat abdut them, picking]g;..? 
- Tromthem aH the finews & $KMWBhs.. - 
then chop the nicat fmall as alk, - 
be,” then put to ita little of WIE. 
Liver yery figely ſcarced, 108Je:; 
| ratelſf** 
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« bread (earved;forif or five 
kk of Egg9,a pitt of ver y good 
kat,a ſpoonfuFor't wo'of Sack 
1 Site $ugar, Citation, Cloves 
— Mc, a little Nutmeg, a tew 


Wtaway-ſceds, 2 httle Rofe- 
Pier wingled with a good deal 
ines fat, a little falt; roul it 
uls two hours before you go 
Wont it, let the far ſide of the Kin 
"# forned and fteepedin Roſe- 
I. tilt you fill ther, 
| to make dlmont# Puddings. 
ket pound of Afrtonds blan» 
"+ Wed, and beat them eng 
"i mh a little Rofe-water, boi 
od MILK with x flake of "Myce, 
—Wnda little fficed Nutmeg'; when 
{fla doiled, take it cles tremrrhe 
thelſ&, then take the quantity'of 
Beny loaf, grate it,andRarce'if 
"Vitor gh a Cullender, & then pat 
Tinto the Milk, & Herr Rnd milf 
be pretty cool, then'piitimn the 
Samonds.& 5 or 4 yolksof Eggy, 
$64 little ſalt, & ſugar, what you 
F think 


: 
n 
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think fit,and good ſtore of Beef 
ſuet,& marrow very finely thee 
© To make a Pudding to bake, 
Take a peny loaf,pare it,lhcei 
in a quart of Cream,with ali 
Roſe water,& break it veryf 
take 3 ounces of Fordan Almond 
blanch'd, & beaten ſmall with 
little ſugar, put in ſome 8 Ig 
beaten,a Marrow-bone;& 2 a 
pippins ſliced thin, or any waynav' 
mingle theſe together,&-putanWnto 
little Ambergrizce if you. pl ſeater 
.-.. To makg.a boiled Pudding, | hind 
Take pint of. Cream,or Milkhear 
boil it with a Rick of Cinamor 
little while;&:take it off, &letit 
Kand till it be cold,put in 6 :gpllie 
take out. 3, whites, beat your Falilhil 
a little betore you put them intolſyin 
theMilk,then ftir them togetnen{hi 
then take a peny Rowl, & lice vert 
very thip,& let it lie & ſoaK,anthhic 
 . then bray.it very ſmall, then puta 
in ſome Sugar,, and butter youll 
cloth belpre: you put 1t 10/it + Ie 
fa | 
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but a little while ſeething)s 
= hen you take it up, melt'a 
»* We freſh Butter,& a little Sack 
uceri$ugar,beat all theſe together 
am put it into the diſh; with 
/ mar Pudding to be (ſerved in. 
nay To make a Cream Pudding to 
ith be boiled. 
efike a pint and a half of thick 
a Mram,& boil it with Mace, G1n- 
' WaySravd Nutmeg quartered, then 
[tot 8 Eggs, with four whites 
en, and Almonds blanchrt a 
+ Tad, and trained in with the 
WikSrem, a little Roſe-wa ter,& {1+ 
00! anda fpoonful of flower 
let itÞrced very, fine, then take a 
Mick napkin, wet it, and rub it 
Sith flower, and tic the pudding 
oSin it, boil it- where Mutton 1s 
nenBiled, or in the Beef- pot 3. rer 
cenember to. take out the whole 
Wice out of the Cream,whenit is 
PilBbiled,the ſauce for this pudding 
onmlittle Sack ,ſugar,and a prett 
ce of butter; you muſt blanch 
x ſome 
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| ſome Almonds, when theyalyoſt br 
blariched, cut every Alniohi{Sytat; 
3 or 4 pieces the long way, Wgjaice 
ſtick them up an end ufoii tub? » 
pudding very thick, Mt 
| To make a White- pot. 1 Le: 
Take a pint & a halfof Cit the 

a quarter ot} a pound of Sugarhreak 
little Roſe- watef,a few Dates parbc 
ced,a few Raiſths of the Sulh Wheet- 
or 9 Eggs, & ahftle large Watfycrt 
ſliced Pippirt, 6t Lenion, cot, a ! 
pet faſhion for your diſk&Olke,an 
bake in;atid dip then in Geka Si 
woo pv] ferred ai We 19.524 
| 0 make @ forted diſh of any Yout 1 
| cold" Meat. TY A 
Take any edId meat & fhienyl « « 
ſmall, a little Cloves & Mace th 
Nutmeg, & two yolks of 55% t& 
ſpoonful 6r two of 'Roſe-wattt@herju 
lite grated bread, 4 lirtts Bllich, 
- Gaet ſhred ſarall ; | tiake'it opMhole | 
Balls or ' any fa{hiorr you pleifihyo « 
and boil them in tried fact lat 
tween two eatthen diſhes; þ ſters 
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Ry oſt boil befote 'you put in 
weat, for ſauce a little But- 
's Weaice, and ſugar. 
i Yb? a forced diſh of x Leg of 
Matton of Lamb. | 
"F:1 Leg of Muttort or Lamb 
tthe fleſh, and take heed 
var Shreak not the $kin of it, 
SV rboil it,& minceit with a 
Feet-ſuet,put into it a little 
flerbs ſhred,3 or four Dates 
4 little beaten Nutmeg, 
and Mace,a few Currans, 
le Sugar,a little Verquice, 
"F1 £225, mix then! together, 
"put ther inthe sKin, and 
*Fitin a difh and bake it. | 
hz Calves-Head with OyRers, 
ike the head, and boil it with 
$al,a little white-wine, 
Wetjnice, & when it is' almoff 
ph,then cnt fome Oyſters, & 
le them together, & @ blade 
wo of Mace, a little Pepper, 
att,and a little liquo? of the 
Mets, then put it together,and 
T put 
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put it to the Calves head, {yt a q 
largeſt Oyſters upon it, andamew 
lemon,&Barberries,ſo ſerveitifpess li 
To fry a Coaft of Lamb, ThOnio 
Take a Coaſt of Lamb, &p@Btert 
boil it, take out all the bongſ&tamp 
near as you can, and take 4ame fi 
yolks of Eggs beaten ,: a lullibe w 
Time and {weet Marjoram, Sw 
Parſly minced very (mall. «in 
it with the Eggs, and cutyahalf 
Lamb into ſquare pieces, ande Liq 
them into the Eggs and Halllnof $ 
and fry them with butter, lhe, & 
take a little butter, white-Wifor q1 
' and ſugar for Sauce. * . "ile w 
To flew Sauceſedges, *Shamor 
Boil them in fair water and a | 
a little, for ſauce boil ſome Clhth in 
rans alone, hen they be almn@Dat: 
- tender,then, pour out the wil pu 
and put in a little white- Wes, 
Butter and Sugar. ' _"Jmuc 
| To boil Ducks. ve 
When they be half boiled, « 
a quart of the liquor & Rrailites, 


| 
} 
tq 
b 
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d,&Sta quart of white-Wine, 
|; 


dame whole Mace,cloves,and 
VeilSzees iced, and cinamon,and 
6, KH 0nions ſhred, a bundle of 
& Herbs, a few capers, and a 
mtcamphire,when it is boiled, 
*4S6nme f1gar to ſeaſonit withal. 
L Babe 20hrre broth with a Capon. 
i 6 your Capons, and boil 
S i in fair water,& when they 
LIShlf boiled, rake out 3 pints 
oe Liquor, and put it intoa 
it of Sack,and as much white 
he, & ſlice 2 ounces of Dates, 
Wor quarterwiſe,as you pleaſe 
» Wile whole Mace, Cloves and 
mon, a Nutmeg fliced, of 
Wh a little quantity, boil the 
thin a Pipkin by it ſelf, until 
Dates begin to be tender, 
put in the Marrow of two 
&, and let it boila little, not 
much , then when your Ca- 
{6 be near ready,break twenty 
s, ſive the yolks from the 
ltes, and beat the yolks unttl 
you 
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you may take up a ſpoonſul, da p91 
it will not run beſide the (polity or n 
then you muſt put a little oi ſeeth. | 
broth to him, and ſo ſtrain thi you! 
through a cloth, then take prun 
ſome of the hot broth to Wnake? © 
your Eggs, becauſe elſe it 

turn, let it have a warm riſe (ome 
aſter your Fggs be in, buted brea 
ſeeth too muck for fear it twſſya bitte 
then diſh your Capons,andpn cina 
your broth on them, and gamiſ excee 
your diſh a» you pleaſe, -. 

To make fiewwed Broth, Mike Ch 
Take a neck of Mutton, them 
rump of Beef, let it boil, Gina pot 
your potclean, thicken yournt.& c 
with grated bread, & put ip luhyer,6 
deaten ſpice, as Mace, Nutmagſnſtew 
cinamon.$& alittle Pepper,quiiſon 1n : 
a pound of eurrans, a poundali# be c 
a half of Kaiſons of the Sung! k h 1 
pound of Pranes laſt of all, tapers | 
when it is ſftewed, ſo ſeglonſoram 
with a-quart of Claret and ape T: 
- +,of Sack; & ſome ſanders tocunmn, & | 
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a pound of Sugar to ſwee- 
& or more if need be, you 
ſeth fome whole ſpice to 
your diſh withal, & a few 
prunes out of your Pot. 
ſnake Ga/lendine ſauce for a 
7 Tur kie. 
e ſome claret- Wine, &fome 
bread and a {pris of Roſe. 
3 litle beaten cloves,a little 
pen cinamon,& ſome ſugar. 
exceeding. go05d way to flew 
Chickens. 
Fike Chic kens,fley thems and 
them in- pieces croſs-way, 
put them in a pipkin 'or 
t.& cover them almoſt with 
;& Mace,and water,ſo let 
ſtew ſoftly with a whole | 
Won/in it, ti4l part of the lis. 
be conſumed, ' then put in 
ch white- Wine as will cos 
en again,take Parfly,ſweet 
Sram, Winter-ſavory with 
ile Time, & thred them very; 
& put them in, & let then 
"boil 


as 
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boil till they are almoſt enougfere bc 
then put in a good piece of buttiffg they 
To boil a Leg of Mutton, ch |; 
Take a leg of Mutton, and{ince 
it, for the ſtuffing, take al zh , 
Beef-ſuet, and a few {weet-hel, & {; 
chop them ſmall, & ſtuff it, thor, 
boil it, and put in a handfblly thi 
ſweet-herbs, cut them ma. g 
mingle a hard Egg amongf Q 
herbs, and ſtew it upon theMih.,, ©; 
ton, melt a little Butter and anc 
negar, and put it into thedi m, 
and ſend it in. Son t] 
To keep Quinces all theyear, Þ cove 
- Firſt you muſt core them, and ; 
take out the Kernels clean, Wthei: 
keep the cores and Kernels, Wye a 
fet over ſome water to boil thelhjcn t 
then put them in when youen t 
over the water, then let theyill 
boil till they be a little ſoft, onth 


then take them up, and ſet 

down till they be cold,then tara e 
the Cernels & ſtamp them, &en c 
them into the ſame water Miigth 


Delieht, 33 
boiled in,and let them boil 
they be thick, ſec you have as 
Sch liquor as will cover the 
ince*, and if you have not e- 
1h take of the ſmaileſ Quin- 
& fiamp them to make more 
vor, & when it 15 b-11ed good 
thick, vo! mnſt ftrain it 
ugh a coarſe cloth & when 
Quinces be cold, then put 
n into a pot, & the I:quor al- 
and be ſure the liquor cover 
m, you muſt lay ſome weight 
on them t5. ke-p ther under, 
cover them cloſe, tzt them 
nd 14 days, & they will work 
their own accord, & they will 
yea thick rind upon them, & 
hen they wax hoary or thick, 
ntake it frora the liquor, for 
wil have askin on it within a 
nth or ſix weeks. 
To pickle Cuncumbers. 

ke the Cu lmmbers, and waſh 
*Fmenm clean, & £1 themelean in 
floth, then take ſome water, 
Q Vine- 


% 
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vinegar,ſ(alt,fennel- tops, & fot you 
Dik tops,& a little Mace, makeifien 
Faſt-enough,and ſharp enough i@nom 
the taſt,then boil it a while, anther 
then take it off, &ler it ſtand ane; 
be cold, then put in the Cucum & 
bers, and lay a board on the toffdone 
to keep them down,and tie thence in 
. Cloſe, and within a week th t] 
will be fit to eat. Ki bo 
| To - pickle Purſiuin. Sn th 
Take the Purſlaing& pick iti ble,an 
little pieces,and put it into apthihen 

\ or.barrel,then take alitle water 
Vinegar &ſalt to your taſt,it muliffg oe + 
be pretty Rirong of the Vineg# 7, 
and Salr, «nd a little Mace, anizke 
boil all theſe together, and poulfyple: 
this liquor in feething hot intGther 
the Purflain,ard when it t5 coldhhm: 
tieit cloſe, bt lay a little boutGhe (a 
on the top to Keep it down, allifglq, 
within a we*k or 2 it is fit to ellffgezr 
To do Cloves- Gilliflcavers up for Bit,& 1 
S alleting a the year. - Sithe 
Take as many Clove Gilliflowell (1; 
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you pleaſe, ſlip off the leaves, 
een ſtrow ſome Sugar in the 
om ofthe Gally-pot that you 
them in,& then alane of Giles 
ſowers,& then a lane of Sugar, 
[fo do1ill all the Giliflowers 
done, then pour ſome Claret. 
x into them, as much as will 
them,then cut a piece of a 
nboard,and lay it on them to 
SK them down, then tie them 
e.and ſet them in the ſun,and 
them ſtand a month,or there- 
te Wuts, but keep them from any 
Nun or wet. 
18 To pickle Broom- buds. 
aMBTike as many Broom-buds as - 
ou pleaſe, make linnen bags, & 
WEthem in, and tic them cloſe, 
VYhmake ſome brine with Wa-. 
0IStſalt, & boil it a little, let it 
Vol, then put ſome brine in a 
coSnearthen pot, & put the bags 
jo Fit& lay ſome weight on them, 
the there till it look black, 
WJ ſhift it again,ſo you muſt do 
| O 2 as 
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as long as it looks black, | ye 
muſt boil them in a little C 
dron, and put them in Vineeap.; 
a week or two, and thentt 
will be fit to ear. 

To pickle OySters, 

Take your Oyſters,& pick then fon 
out of the ſhells, and ſave heli; 1 
quor that cometh from themih;.;. 
then take your Oyſters one by x, 
one, and waſh them clean out offx,k 
griſt, then ſtrain the liquor, 
take a quantity of white wine, 

a largeMace or two,and two other « 
flices of Nutmeg,& Pepper grollffq 
beaten, & ſalt them, boil it togahgyn c 
ther, then put in your Oyſters, ,F 
boil them, take the yolk of... 
Egg,and beat it well with Windkj!1e: 
vinegar, then take up yourO.:11 
ſers,& let them cool, then put; ;; ,, 
2p Fge ,& let it boil,take ito w] 
et it cool,& put it up together. 

To make Grout. 

Take fome Wheat & Beans 

when you have-made it in 
M 


1 
nd let 
wer 1 
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el t, then rittle it, take ſome 
Yoter, or ſome {mall- wort, and 
Calhat it ſcalding hot,& put it into 
enPail,then tir in the Malt, them 
thee a piece of ſowre leaven,and 
irit about, & cover it, and let it 
"Kod till it will cream; then put 
ne ome Orange- pills, then put it. 
ner the fire & boil it, keeping It | 
Kring till all the white be gone. 
6 VF To make Felly of Marmalet. 
uW'ET:ke Quinces, & pare them,cut 
Witten into water into little pies 
0eSs, & when you have done all, 
) ol'Bten take them out of the water, 
Jud weigh them, and to every 
Found ot Quinces, take 5 quar- 
nx of a pound of ſugar, and half 
quarter, then put it into the 
villet, and put as much water, 
vill make it pretty thin, then 
Mt it on the fire,&clarifie it with 
"ole white ofan Fgg,&: ſcum it off 
"Pear, 1hen put in your Quinces, 
ud let it borl a pretty ſpace. and 
"Per it cloſe til it is pretty thick, - 
 - O 3 then 
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then leave ftirring it till-it i# 
thick enough for Marmalet, an 
fake it off,& put it in a glaſs, and 
doit with your knife in littk 
works, when you have donele 
{it ſtand, your poſnet muſt boil all 
the while, you muſt put ina 
much water as will make it pret 
ty thin, when it is boiled to &#0r 
pretty good colour, then ſtrainfſ® 
1t,and weizh it then take of loa 
ſugar, as much as it weighs, ant 
” boil it altogether to a Jelly, thenſþ15 ! 
pour it into your Marmaletv 
- Blaſs, then put it in a ſtove, an 
put ſome fire in every day 
To make Felly of Pippins. 

Take Pippins,pare,quarter and 
core them, lay them in water, Wl 
when you ſet them on the fire 
ſhift rhem in another water, and 
put them in a skillet, and puta 
much water as will cover thet 
and a little more, ſet them ovet 
the fire, and make them boila 

. faſtas youcan, when the Apple 
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Soft, & the liquor taſts ſtrong 

Whe Apples, then take them ; 

& ſtrain themthrough a piece 

Canvaſe gently, take to @ 

nd of juice,a pound of ſugary 

Wn (et it on the fire, when it 1s 

lted,ſtrain it into a Baſon,and 

your sKkillet again, fetit om . 

fire, and when it is boiled up, 

4 (cum 1t,& make it boil as faſt 

pu can, and when 1t 1s almoſt 

led, put in the juice of 3 Le- 

1s ſtrained through a cloth,if 

will have Orange-pill, pare 

Wihin, that the white be not 

n,and then lay it in the water * 

lnight, then boil them in the 

Witer till the pill be ſoft, then 

them in long pieces, then put 

jato the ſircup, & ſtir it about, 

nad fill your glaſſes, andletit 

vt ad tilLit be cold, and then is 

emPready to eat, 

wet To preſerve green Walnuts, 

il Take Walnuts, and boil them 

pleSlthe water do taſte bitter,then 

| O 4 take 
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take then: of,& put them in col of 
water, and pill off the bark, anfſÞi,& i 
wei? as much figar- as theft, an 
'weigh, and 4 lirtle more watefi 
© then will wet the ſuzar, et thedad bo 
* on the fire, & when they boiluſſu of 1 
take them of.& let them ſtandoff, a 
days.,&bci! them agen once mg 
To preſcrve white Quinces,” | Wart t 
Take a pound of Quinces,bofyCur! 
thera with the<kin on, but corſſþ boil 
and pare them, take a quarieaQaber 
a pound ol ſugar, with waternſoon, 
more than will wet the ſugar,puſſjl th: 
the Quinces into it preſently t: 
boi! them as falt as may be, anſund 1 
Skin them, when the firrup em 1 
thick, takeit up, 
To male Goo;berry Tarts, MWlake 
Take a pint of Googberries,allificy v 
put them into a quarter obMitap 
pound of ſugar, & 2 ſ{poontulsqtem | 
water, & put them on the fireGime « 
ſtic them as you did tbe formeratth 
| To- preſerve Raiberries. vl it 
Take as many as you plac dla 


£ 
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87 of ſugar,and a lay of Rasbers 
an8s,& {0 lay them into the Skil- 

theſit, and as much water as you 

ateſtink will make ſfirrup enoughs 
hegjod boil them, & put two ſpoon= 

il ub of water in, beſcum it, take . 

n4M0f, and let it tand. 

0 To preſerve Currans. 

Part them in the tops,lay alane 
Currans, & a lane of ſugar,and | 
boil them as faſt as you do 
berries, do not put in the * 
ernoon,, but ſcum them, boil them 
pul the firrup be pretty thick, 
ntlyſen take them off, and let them 
nd till they be cold, and put 

1p Wm into a glaſs, 

To preſerve Medlars. 

Take the juſt weight of ſugar as 
y weigh, to a pound of ſugar 
tapint & halfof water, ſcald 
1s ofiem as long as the skin will 
reGime off, ſtone them at the head, 
er-Fit the water to the ſugar, and 
vlit, and ſtrain it, put in the 
ſc, Medlars, boil them apace , let 
I; Os them 
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them ſtand till they be thick, 
then take them off, 
To preſerve Goosherries, 
Take the faireſt Goosberries ye 
* can get, with the ſtalks on,prie 
3 or 4 holesin everyone ofth 
then take the weight of them i 
- ſugar, lay the beſt part of theſy 

gar in the bottom of a ſilver of 

pewter diſh, then lay your Gol 
berries one by one upon it, ſiren. 
ſome of the reſt of the ſugar upoliE 
them, and put 2 (poonfuls of tl 
water into half a pound,thenks 
the Goosberriez on a - Chafing 
diſh of coals,& let them ſtand un 
covered, ſcalding upon the firs. 
pretty while before they boil,by 6 
not too long, for then they wil...” 
grow red,and when they be boi 
ling, let them not boil too fa 
when they be enough, putth 
up, you muſt put the reſt of tl 
{ugar on them as they boil, at 
that will harden them, and kee 
them from breaking. 
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To make Goosberry Cakes. 

Wick as many Goosberries as 
ipleaſe, and put them into an 
hen pitcher, ſet it in a Ket- 
of water,till they be (oft, and 
put them into a five,and let 
&n {and till all the juice be 
& weigh the juice,& as much 
War as Grreup,firſt boil the ſugar 
S$:Candy, and take it off, and 
Win the juice, and ſet it on 
wn till it be hot, and taker 
jand ſet them in preſs till they 
dry, then they are ready. 


Bt do Goosberries like Hops, 


Take pricks of black-thorn, 
1 take Goocsberries, and cut 
ma little a croſs, take out the 
nes,put them upon the pricks, 
ah as much ſugar as they 
zh, and take a quart or a ptut 
vater,and put into the fugar, 


it boil a while, then put 1n 


We Hops, let them ſtand & ſcatd 
hours upon the coals till they 
tfoſt; then take out the hops,8: 

| boll - 
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boil the firrup a while,then 
it of,and put in the Hops, 

| To preſerve Apricocks, 
Firſt tone them & weigh the 

and take as much Sugar as Ap 

cocks,put ina baſon, ſome in 
bottom, and ſome on the top, 
them ſtand all night,ſet them« 
. the fire till they be ſcalding he 
then heat them twice more. 

o make Apricock Cakes 
Take as many Apricocks asyt 

plea e, and pare them, put 

much ſugar as they weigh, t 

no more water than wil meltt 

ſugar, then hoil the ſugar and 
together, till they be pretty fi 
then take thera oN,and put tl 
in faucers. 

" © To mak? Mackerooms, 
Take halfa pound of Almonds 
Jut them in water, ſtamp the 

fma'l putin ſome Roſe-water, 

oo 1poonful of flower,q Egg 
alfa found of ſugarzin the bes 

 Fing oi the Eggs, put in the! 
bY ve be » 225: 7+ nag 


Take 
0 wat 


like t] 


plex 
Kcig! 
ſme 
jour 


0 * 
- 
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nds;heat the oven hotenougt 
bake a Cuſtard, put them in 
hen you have taken them outs 
them ſtand till they be cold, 
key muſt be baked in earthen 
;s round, & buttered very thins 
How to preſerve white Damſons 
NC rYeems 
hoYTake white Damſons,ſcald them 
a water till they be hard, then 
like them off, & pick as many as 
jou plezſe, take as mich ſugar as 
they weigh, itrew alittle in the 
bottom, put 2 or 3 ſpconfuls of 
ater, then put in the Damſons 
nd the {ugar, & boil them, take 
item off, then let them ſtand a? 
Way or two then boil themagain, 
hke them off,and let them ſtand 
till they be coll. 
How to preſerve Mulbernes. 
Jli:keas many Mrlberries as you | 
flezſe, and as much ſugar as the 
SIncigh ; firſt, wet the ſrgar wit 
wJſeme juice of Mulberries , ſtir * 
jour ſugar together, then putin 
_— __ ”"— 


- 


1e 


| 
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your Mulberries , then boil the 
apace till you think they are boi 
led enongh, then take them off 


| co0! 


and boil the firrup a while, an, ; a] 
put it in the Mulberries,let ther = 
| ſtand til] they be cold. StamP 

To preſerve Vippins white, a w 


Take ſome Pippins,& pare them...q | 
and cut them the croſs way, and 
weigh them, add to a pound of 
Sugar a pint of water, then pulifi4.. q 
'the ſugar to the water, and then{z. 1, 
"Tet it boil a while and thenpu 
- In the Pippins, and let them boil 
till they be clear at the coregtake 
them q,and put them up 
To make white Cheeſ.Cakes. I 
Scald Quinces,& let them ſtand, 
+ till they be cold, but not ſeethedÞ 
till they be tender enough, then, 
take them off & pare them, then 
; ſcrape off the ſofteſt, and doitY, 


T 
Take | 


dout 
- through a ſieve, & then weighsll, C 
much ſugar 4s it doth weigh, and d. 


beat it,$ ſift it into the Quincey ſy; 1- 
'& ſtir it altogether, and ſet itolJe . . 
the}? 
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coals,and ſtir it about but let 

zot boil at all, but let it ſtand 

| cool till it be pretty thick, *' 
take it off, & put it in glaſs 
ers. To preſerve Grapes. 

amp & ſtrain them, let it ſet» 

a while before you wet a - 

Sund of ſugar or grapes with 

We juice, ſtone the Grapes, fave 

liquor, in the toning, take 

the ſtalks,give them a boiling, 
ethem off, and put them up, 
To preſerve Damſons. 

Take as many as you pleaſe,and * 
gh as much Sugar as they 
gh,and ttrew ſom on the bot- + 

m, and ſome on the, and you 
uy w et the ſugar with ſome fir- 

189 of Damſons, and a little wa» 
kr, then fet them on the fire, & 

t them ftand and ſoak fottly 
out an hour, then take them -: 
i, and let them ſtand a day or 

0, then boil them till you 
tink they be enongh,take them 
o, a. pat them up. 

To. ? 


JU 
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* . To make Cakes of Lemons or Vi To 
Take of the fineſt double refiifuke a 
ed ſugar, beaten very fine, ani ſug 
ſearced through fine Tiffany,anfch At 
to halfa filver Porringe! of (hd, an 
gar, put to it two ſpoontulsdlaſe, a 
water, and boil it tillt be almotake 
* fagar again, then grate of thy the 
hardeſt rinded Lemon, then fliffur Eg 
it into your ſugar, put it intGll tos 
your coffins or paper, and wheilfik of 1 
they be cold, take them of, ſm w 
How to pre'erve Quinces red, Khontu 
Take your Quinces, and weiglWſhout a 
them to a pound, put a poundaliſen b 
ſugar, > | half a pint of water ther 
put your water to your ſugar, Wear 0! 
let it ſtand, your Quinces muſtbghnin,t 
ſcalded till they be tender, takeſpba k 
them off, pare them, &core them 1 
but not too much,then put themiſſſwn 1 
into the skillet where the ſugarſſſke t] 
is, then ſet them 6n the fire, andlnd t 
let them boil rwo hours, if itbeflſſer 
not enough, boil it a little morgſten (+ 
. pourit to the Quinces, and fopſſte lid 
ut clole, vl 


37 


\ 
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To make Bicket- Bread. 
zke a pourd & a half of white 


if ſugar,and ſo much flower,as 


h Anniſle- ſeeds, Coriander- 


Wd, and Carraway-feed as you 
Wale, and 12 Fegs, 2 whites left 


take the Sugar, & fi't it fine, 


| ; | the lower allo, and beat 
r Eggs x little, & mingle them 


| together with four ſpoon- 


hes of Damask- roſe water, heat -- 


n well together, & put in two | 
onfuls more, and beat it again 


12Wout an bour & an half in all, 


n butter plate-Trenchers, & 
them with tuff,, ſcrape ſome 
ur on them, and blow it off 


zin,heatyour oven hot enough - 


bake a Pye, and let the lid 
nd up a little while to draw 
mn the heat from the top,then 


ite the lid down again, & let it 


Wind till it be cold,that you may 


Fiſer your hand in the bottom, 


& 
Pp 
f 


9 


n ſet in the plates, and ſet up 
lid again until they riſe, then 
take 
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take them out, and looſe thedlhnd (c: 
' from the plates, and ſcrape thieen t 
- bottoms, and let them ſtand folSefoft 
hours,then they be fit to eat, ou c: 
How to preſerve Grapes tolook Wng th 
clear and green, hzar 
Take a pound ot Grapes with,an 
no ſtalks on them, when they dy he! 
begin to be ripe, then weigha$, and 
mach double retined fugar, beafſhby © 
ten ſmall, then rake the Grapeſſſat th« 
that are weighed, ftone themaſhCha 
the place where the ſtalks areffin be: 
pull off the skin, and ſtrain ſong,the 
ſugar in the bottom of the thinſet | 
you do them in,& ſo lay them iſod-v 
the ſugar you did weigh, -till yon on 
have itoned and pilled them anerer 
ſo ſtrew the ſugar upon themat 
and fet them on the fire, -and leery ti 
them boil as faſt as can be,till th, thi 
ſirrup be pretty thick, then takybes 
them off, and put them up until, 1 
they be celd- _ typ, 
How to candy . Apricocks. 
Take your Apricocks, the - ny | 

c 
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I ſcald them, & pill them, 

en two clothes, cruſh the 

toftly out of them, as dr 

jou can without too ra 
ng them, then take 0 ſear- 
bear almoſt as much as they 
and boil it altogether to a 
height;then takeit ofithe 
and lay the Apricocks in 1t 
by one, with a feather an- 
tthem over, then ſet them 
Chafing- diſh of coals, & let 
be thorough ſod, but not" 
then take them off the bre, 
ſet it on the ſtove or oven, 
d-warm, and twice a day let 
non a fire, & turn them once 
wery heating, annoint them 
oh a feather, & the ſame firrup 
ry time you take them off the 
this do until you ſee the fir- 
deein to ſpattle, & be full of 
nts, then take them out of the 
wp, and lay them on glaſs- 
ites,and dry them in a ſtove or 
n, turning them a day or "oP 

ti) 
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till they be dry : white Pg 
plums may be done thus, | 
How to make paſte of Ggobers 
or Barberries,or Engliſh Cur 
Take anv of theſe tender fry 
and boil them ſoftly on a Chi 
fing-diſh of Coals, then fir 
them with the pap of a rol” 
apple, then take as. much ſugar - 
it weighs, and boil it to acan 
height, with as much Roſews 
as will melt the ſugar,then put 
the pap of your fruit into the 
ſugar, and let it boil leiſurely 
you ſee it reaſonable Riff, aln 
as thick as for Marmalet: th 
faſhion it on a ſheet of glaſs& 
= it into the oven upon 
illets, that the glaſs may I 
touch the bottom of the ovenyl 
if it do it will make the pa 
rovgh, and fo let it dry leiſure 
and when it is dry you may bd 
it up,and keep it all the year, 
How to make Paile of Orange : 
and Lemons, 4 , 
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ke your Uranges & Lemons 
Wt on the fire 2 veſſels of fair 
areal at Once, boil them, & then 
fo the water 7 times, that the 
"Wtneſs may be taken from 
; through the midſt, & take 
ie Kernels, & wring out all 
calf ater from them, then beat 
an 11 an Alablaſter Mortar, 
"we paps of 3 or 4 Pippins, 
rain it through a fine ſtrai- 
« k& then take as much Sugar as 
"OIL doth weigh, being boi- 
WS toa candy height, with as 
ph Roſe water as will melt 
Sugar, then put the pap of 
oli O-ange3 & Lemons into the 
nSlvgar,& fo let it boil leiſurely 
{i ſtirring, & when you ſet it 
as for Manchet, then faſhion 
100 a {ſheet of glaſs, and fo ſet it 
Wi$tove or Oven, and when it 
—"Fiiroughly dry, box it up for * 
 Withe year. 
vto make PaiteRoyal in Sauces, 
lake ſugar,the quantity of fonr 
h | OUNCES, 


Y l 
put 
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ounces, very finely beaten; 
fearced, & put it into an oungl 
Cinnamon & Ginger,antag 
of Musk, & {o beat it intop4 
with a little Gum-dragon ftee 
in Roſe-water,& when: you 


beaten it into paſte in a le 


mortar,then roul it thin, &pr 
it with your molders, then I 
before the fire, & when it isC 
box it up and keep it al the ye 


How to candy Peers, Plums, or 


Apricocks,that they ſhall look 

as clear as Amber, 
, Take your Apricocks & Pl 
and give every one a cutto! 
ſtone, in the notch, and thence 
ſugar on them, and bake them 


an Oven as hot as for Manche 


cloſe ſtopped, bake themin 
earthen Platter, let them fa 


half an hour, then take thema 


of the diſh, and lay them ons 
one tipon Glaſs plates, and ſod 
them,if you can get Glaſſes,mad 
like Marmalet boxes to ou | 

tacny 


th 
y an 
t0 m7 
yo! 
Gl 
thing 
e ha 
Fug? 


vit t 
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they - will be the ſooner 
ied ; this 1s the manner to 
y any ({uch fruit. 
to make Pat Royal white , 
you may make Court Boles, 
Gloves, Shooes, or any pret= 
things 1 Moulds. 
t half a pound of doublere- 
fugar,and beat it well, and 
eit through a fine Lawn, 
put it into a fine Alablaſter 
br, with a littleGum dragon 
lin a little Roſe- water, & 
rain of Musk, (o beatit ina” 
till it comes to a pretty 
then roul it thin with a 
g-pin, and print it with 
Moulders like Gloves, 
Ws, oc any thingelſe, &ſome 
| pay roul very thin with a 
> pin, &letit dry in an a= 
liſh, otherwiſe cal”d aCourt 
Het it rand in the diſh till 
ary,& it wil belikea favcers 


*' | mide rythem on a board far 


ihe fire, but you muſt not 
put 
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put them in an Oven, they 
edry in two or three hours 
be as white as ſnow, then 
may guild Box and Cup.. 
How to make fine Diet-Bread 
Take a pound of fine tle 
twice or thric: dreſt,& » pour 
a quarter of fice ſugar finelyh 
ten, & take ſeven new laid Fai 
& put awaythe yo!k of » ofth 
& beat them very well, & 
or 5 fpoontuls of Roſe-wate 
mongſt them, then put the 
an Alablaſter or Marble mc 
& then put in the flower &h 
by degrees, & beat it, or pout 
for the ſpace of 2 hours untilitÞ 
perfe&ly white & then putu 
ounce of Carraway-feed, 
butter your plates or ſauces, 
put.in of every one, and fo 
them into the Oven : I you1 
have a glaſs & Ice on the topy 
muſt waſh it with a feathery 
then ſtrew »ugar very finely 
ten on the top, before you pug 
1Qto the Oven, | 
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ty wi} How to preſerve Apricocks. 
rs affake your Apricocks and put 
n Wninto a skillet of fair water & 
them over the fire until they. 
rad Fomething tender, then take 
lon up out of the water, and 
ounMe a bod kin, and thruſt out the 
ly bes at the top,and then pill of 
d Egfffir skins. and when you have 
f theſe, put them into a ſilver diſh 
« putſbaſon ,& lay Sugar very finely 
raterfaten over & under them, and 
hemſtaſpoontful or 2 of water unto 
nortifem,& ſet them over a very ſolt 
& (uſe until they be ready, then 
ounFe them up, and lay them jnty 
tilitÞther diſh a cooling, & if you 
itin#g00d, boil the firrup a little 
, when they are cold, & the 
rs, vp almoſt cold, put them up ia 
| foFally- pot or glaſs together, 
How to preſerve Damſons. 
ake a pound or ſomething 
of pure {ugar finely beater , 
den take a pound of Damion; 
ut a (coth in the (ide of eact / 
P oy 
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of them, & put a row of ſugar 
* a ſilver diſh or baſon, & then|; 
in a row of plums, & then coy 
it with ſugar, and f(olayitin 
they be all in, and then take ti 
ſpoonculs of clear wheat,& ma 
a hole in the middle of themanif 
; ſet it over a ſoft fire, & look to 
carefully for fear the ſugar ſhoy 
burn, & when the ſugar i« alldiFy 
ſolved,ſhake them together, anff 
ſtir them gently,& then ſet thai? 
down & cover them till they 
cold ; and when they be cold, 
them upon the coals again, al 
then let them boil gently i 
they be ready;and when they 
ready, take them down, &t; 


them every one by its ſtenn, an 


cover them with the skin as Wt 
as you can, and then put them 


one by one ina dith, & ifthe lp? 


rup be not boiled enough), itt 
over, & let it boil a little longels 
and when the plums be cold} 
them 1n a galley- pot,or glals, 


ne - Delight. oo 
ur the ſirrup to them, while it 
a little warm, you muſt not 
vet to take away the skin of 
plums as it riſeth. | 
How to make Pap of Barley. 
mat Take Barley, and boil it 1n faig 
n ater ſoftly until it begin to 
& ro Weak, then put that liquor outy” 
hogWÞen put as much hot liquor tg it 
1 $104 putforth,and ſo let it boil 
ra) it be very ſoft,then put it into 
the.bullender & ſtrain it, then take 
ey Fiandful of Almonds,and grind 
m very well with your Barly 
lome of the liquor, fo ſeaſon it _ * 
ly th ſugar, & a little Roſe- water, 
ey a vittle whole Mace & Cinamon, 
id boil them well together. 
a to Candy Oranges and Lemons; 
« wA$ Take the peels of your Oranges 
em Lemons, the white cut away 
ke (lay them in water 5 or 6 days, 
(Wting them twice every day, 
noeffien ſeeth them till they be very 
4 ptnder, then take them out of 
: water, and let them lie until * 
pot EN ,they ? 
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they be cold, then cut them iaf"s 
ſmall pieces ſquare, the bigneſs o?”* 
a peny or lels, then take to eve! 2 
3» 2 ounces of ſugar, put to it 
quantity of fair water, and alelf 
quantity of Roſe-water, & make Ta 
- a Grrup thereof, then ſcum it ve” 
\ ry clean,& put in your peels,and 
Jet them boil for the ſpace of aniſ®)* 
hour, or longer if you find you? 
* liquor wanting , you may put inf**" 
more water at your pleaſure 
then boil them a little ſpace altet 
with a little {harp fire, ſtirring! 
always for burning, then take 
off the fire 3 or 4 times, Rirringſ** | 
them all the while, 2nd ſet thenif*** 
on again until they be candied, FT 
How to make Cakes of Almonds, th 
Take 1 pound & a half of fingff 
flower,of ſugar 12 ounces beatel 
very fine, mingle them well to 
gether,then take half a pound 
Almonds, blanch them, & grit 
them fine in a mortar,then ſtral 
them with as much Sack as 


ming 


we | 
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ngle the lower, Sugar and Al- ' 


war Oy together, make a paſte, 
verei* them in an Oven not t00 
+ low to make white Lemon- Cakes. 
uke Take half a dozen of white 
\ ye$n0n5othe beſt you can get,then 


t& pare them, leave none of 
jellow behind, then take a- 
wy the ſowre meat of it, and 
ſerve all the white, & lay itin 
ter 2 days,then ſeeth it in fair 
er till it be ſoft, then take it 
and ſet it by till the water be 
ie from it, then weigh it, and 
We twice the weight in ſugar, 
Wuce the white ſtuff very fine, 
n take an earthen Pipkin, & 
therein ſome fair water, and 
Roſe-water ; if you have a 

nd of ſugar, you muſt have, 

a pint of water,of both ſorts 
Wike,let your water & ſugar boil 
gether,then ſcum it,and put in 
ſuf, & ſo let them boil toge- 
tr, always ftirring it till it be 
TY thick, 


Alc 
f | 
you 
ut i 
ſure 
altet 
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thick,it will ſhew very thin,and ks 
when it is cold, it will be thick 
enough, , 
To make Oyl of Violets. 

" Set the Violets in Sallade-oyl,. - 
& ſtrain them, then putin otherſ; 
freſh Violets, and let them lie 
days, then ſtrain them again and... 
| Put in other freſh Violets, and... 

let them ſtand all the year. 

To preſerve Pomecitrons, KF 

Take Pomecitrons & grate oli, 
the upper skin, then flightly ent 
them 1n pieces as you thin 
good,lay them in water 24 hot 
then ſet over a poſnet with fair 1 
water, & when it boils put then 
in, and ſhift till you find tha; . 
water not to be bitter ; then takal $ 
them up,&-weigh them,&ro eve 
ry pound of Pomecitron, putt 
pound & a quarter of ſugar, the 
take of your laſt water a pint and; 
quarter,ſet your water and Sugu 4 
over the fire, then take 2 wh ; 9 
of Eggs,& beat them with a lit 
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water, and when your ſirrup * 
ins to boil, caſt in the ſame 
riſeth irom the Eggs, and ſo 
t boiL;then let it run through 
lean fine cloth , then put in a 
n poſnet,& when your firrup 
ins fo boil put in your. Pome- 
pn & let it boil ſoftly 3 or 4 
rs until you find your firrup 
ek enough, be ſure you keep- 
m always under (irrup, & ne- 
turn them, take them up and 
t them into your glaſs and 
n they be cold cover them.” 
F To Candy Ringus Roots, 
: Take your Ringus roots, and 
he Wil them reaſonable tender, 
U pill them & pith them,then 
Wy them together,” then take ſo 


Wuch ſugar as they weigh, & put 


"FI into a Poſner with as much 
heoſe- water as will melt it, then 
Wit in your roots, & ſo let it boil 
= Wery ſoftly until the ſugar be 2 
"IOſ\umed into the roots, then. 
. *j like them,& tarnthem; & ſhake 
P 4 them * 


F 
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then till the Sugar be dried aif@wole, 
. & then lay them a drying upoſſit b 
* alattice of wyer, until they Wight 
cold, inlike fort you may candi$i 
any otherRoots,w hat you plealen c 
7 candy all kind of Fruitages, iti 
_ Oranges, Lemons,Citrons, Lettic 
Socks, Sugar-candy, ſuch as 
 Comfit.makers do candy the Frui 
with, Ta] 
Take 1 pound of refined ſugarie x 
and pur it into a poſnet with-ahhit 
much water as will wet it, and{Mzc] 
boil it till it come to a candtt, 
height, then take all your fruifffil 
being preſerved and dried, thenfhor 
draw them through your hotluh 
gar, and then lay them on yourſſt 
hurdle, in 1 quarter ofank 
they will be finely candied., * tho 
T6 candy all kind of Flowers hr 
in ways of Spaniſh Candy. 
_ Take double refined Sugar, putfl;y 
}f into a poſnet with as muc 
Roſe water as will melt it, & puts, 
Ito it the pap of half a roaſtedFy1 
þ * Apple, 


8 iy 
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le,and a grain of Musk,then 
it boil till it come to a candy- 
ght,then put in your flowers, 
ing pick'd, and ſfolet it boils 
yen caſt them on a fine-plate, & 
tit in waves with your Enife, 
n you may ſpot it with gold, ' 
| keep it. 
To make Eſſings, 

Take 1 peck of Otemeal-grout 


ugar greateſt you can get, and the 
th: niteſt, pick it clean from the 
ndf ack, & ({earce out all the (mal- 


* fruj 
ther 
of ſy: 


| IT; 


|, then take as much evening- 
k as will cover it,& ſomthing 
dre,boil it & cool it again till it 
blood- warm,then put it to the 
ktmeal,and let it ſoak all night, 
next morning ſtrain it from 
your Milk as dry as you can * 
rough a cloth, then take three 
jints of good Cream, boil it with 
Mace, and the yolks of 8 Eggs, 
wen it.is boiled put it into your 
uf, then put in ſix Fggs more, 
weeEhites & yolks 3 ſeaſon it with a. 
ole P 5 g00d 


's 


»Þu 
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good quantity of Cinamon, Ni 

© meg, & Ginger, &aleſs quan 
of Cloves,& Mace, put in as miuet 
Sugar as you think will ſwecte 
it, have good ſtore of Suet, ſhrelf 

* (mall, and forget not Salt, obo 
them, 

To make. Sugar-Cakes, 

Take one pound of fine flowe 
1 pound of Sugar finely beater 
and mingle them well togethe 

| then take 7 or 8 yolks of Eggs 

- if your flower be good take on} 
white or two as you (hall thin 

good, take 2 Cloves,and a pret 


; pee ofCinamon, and lay it in 


poonful of Roſewater all nigh 

* and heatit almoſt blood-warn 
temper it with the reſt of th 

© fu, when the paſte is made 
make it up with as much haſte as 
you can,bake them in a ſoft oven, 

To make a Calves foot« Pye, 

- Take yourCalves- teet,boil them 

-&blanch them,then boil themai 

gain till they be tender, _ 
y tax 
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out all the bones, ſeaſon it 
Cloves, Mace, Ginger, and 
amon, as much as you ſhall 
good, then put ina good 

Watity of Currans and Butter, *' 
Sc your Pie ina ſoft oven,and 
Lit is baked take half a pint 
White-wine Vinegar, beat 3 
5of Egg3,6 put to the coals, 
are00 it with ſugar, and alittle , 
thal-water, always ſtirring it, 
oe FO Put itinto your Pie, let ir 
Wd half a quarter of an hour. 


Mira How to make a very good Pie, 
ake the backs ot four white 


po rings watered, the bones and 
rin tiken away, then takeſo 
Wardens in quaititity pared 
cored, half a pound of Raiſins 
the Sun ſtoned,mince all thee 
gether, & ſealon it with Cina- 
dn and Ginger,” and when the -, 
is baked, put in a little Roſe- 
ater, and ſcrape Sugar on it, if 
2 {ou put in Butter, then putin a 
2x Wandtul of grated bread. 1 
ke = 


rr 
tn 
| : 
* a 
ve 
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To make Cimbals, elt 
Take fineflower dried, andall tt 
much Sugar as Flower,then tal To 6+ 
as much whites of Eggs, aswj Tak 
make it paſte, and putin alitpl 
Roſe water, then put in a quaſod < 
tity of Coriznder- feed, ge A Anni ver 
feed , then mold itup in thiſjur C 
{x(hion you will bake it in. wor 
How to preſerve Angelica Roots a 
Take the Roots & waſh thedphen 
then lice thera-very thin, &lWver 
them in water3 or gdays,chanod 
the' water every day, then plds 
the roots into a pot of water,anfſieen 
fet them in the embers all nigh 
in the morning 'put away ' thiith 
water, ,then take a pound Me b 
roots, 4 pints of water, and twillllen 
ound of ſugar,let it boil,& ſeu ace 
1t clean, then put in the roots, Whe: 
will be boited before the (irrunWrot 
then raxe them up, and boilthume 
ſirrup after, they will ask you 
Whole days work, for they mullfiter 
P91! VErY {a fly, » at ; St 4odreWhot 
RS, ; tin M Al 
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it is the beſt time to do then 
anWall the year. wy? 
1 tal To boil a Capon with Brew. 
as WI Take a Capon, and truſs him to 
 Litſvil, then ſet on the fire a 
quaſpod quantity of water , ſcum 
mnt very clean before you ſet on 
ur Capon , put a little water, 
wory & Time into the belly of 
ouM& a little Salt, & groſs Peppery 
heehen you have ſcumed it clean, ' 
&lFver it cloſe to boil, then take a 
langpod handful of herbs, as Marie 
n pld 5, Violet- leaves, or any ſuch 
raanfreen herbs as you ſhall think fit, * 
nghalh them & ſet them on the fire 
' tipith ſome of the uppermoſt of 
d Me broth that boils the Capon, * 
| twiflen put into it good ftore of * 
icuce, & boil it with the Capon, * 
"ts, When the herbs be boiled & the 
rruWtoth very green, & almoſt con- 
1 thifamed away, take the uppermoſt 
you Wt your Capon, & ſtrain it toge® | 
multer,and ſcald your Brewis, and 
rewut it into a diſh, and lay the * 
INapon on them. - - Ib 
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To make a Spice- Cake. at | 
Take one buſhel of Flower, fix ys 
pound ot Butter, eight pourid off j# 
Currans, two pints o- Cream, 
pottle of Milk, half a pintolh & 
good Sack,2/pound' of Sugar, 
ounces Ot Mace, 1 ounce of Nut 
megs, 1 ounce 0: Ginger, twelve 7; 
yolks, 2 whites, take the Milk &k c 
Cream, & ſtir it all the time tha 
it boils, put your. hot ſeething yol 
milk to it & melt all the Buttern 
it, and when it is blood-warm 
temper the Cake, put not yourſger 
Currans in till yov have made p 
the paſte, you muſt have ſome 
"Ale-yeaſt,and forget not Salt.., 
* . To make broth of a Neats.tongut. hq 
Take Claret Wine,grated bread 
Þ Currans,ſweetButter,Sugar,Cin 
namon,Ginger,boil them altogedhyyk 
ther,then take the Neate-tOog ok 
and flice it,” and lay it ona G 
upon fippets,and fo ſerve it, 
To ſouce 4 Carp or Gurnet, 
Take fair Water and Vinegatcþ 


s Delight. or 
at it may be ſharp,then take 
, uxy, Time, Fennel, and boil 
nd ofig in the broth a good while, 
m, Ty put in a good quantity of 
aro & then put in your Fiſh, & 
T, Wn it is well boiled, put the 
Nut into a veſſel,& let it ſtand. 
eve} 75 make a fine Pudding. 
ik &+ Crums of white bread,and 
thaYich fine flower, then take 
hing yolks of four Fggs,. and one 
-r tea good quantity of Sugars 
MS: fo much good Cream as will 
Wer it as thick as you'would 
dB pancake- batter, then but- 
vuGjour pan,and bake it,ſoſerve 
ating ſome Sugar upon it's 
W muſt ſhred ſuet' very ſmall 
Wout it into it, 
1} To make a broth to drink. 
S* Wake a Chicken and a little of 
{0 e& of mutton', and ſet them 
nd ſcum it well,then put 1n a 


ones & (0 let it boil while 
icken is tender, then take 
US Chicken out,and beat it all to 

* PLECES 


4 
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reces in a Rone mortar, and pil +4 
* 1t in again » and fo let it b@t«Ke 2 
from four pints to a little me wher 
then half a pint, then caſt" a 
through a ſtrainer, and ſeaſon Wnea!> 
req 
nt, & 
it1n : 


in ha 


led, have ſome few herbs parboÞ®" 't 
led,as Lettice, Endive, Spinag 
Marigold-leaves, for note, thelf ake | 
Herbs are uſually uſed to be be & w 
led, which by courſe will ho ch 
their colour in boiling, andy 
ſome of theſe aforeſaid herbs{*+3 | 
the Chicken and Mutton, if ya» #5 7 
think your broth ſtrong enoug 
take out your Mutton, then yo" Lit 
may-/put a little piece of ſweet w! 
batter, and a little Verjuice,an{Fcc! 
a very little Sugar, and Salt; T1t32 
ſerve it in with Gppets. $brot 
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A Broth to drink. 

>Wike a Chicken, and ſet it on, 

M when it boils, ſcum jt, then 

na Mace, and a very little 

nr al, and (uch herbs as the 

requires, and boil it well 

n, & bruiſe the Chicken,and 

tin again, and it is a pretty 

; andtoalter it, you may 

i half a dozen Prunes, and 

We out the herbs, or put them 

SF ſo when it 1s well boiled, 

Min it, and ſeaſon it. 
of{ Broth to eat on fating- days. 

\elflake fair water, & ſet it a bot- 

& when 1t is boiled,put to it 

uch ſtrained Oatmeal as you 

kk willthicken it, and a large 

,a handful of Raiſins of the 

as many Prunes, & as many 

rans,if your quantity require 
oil it, & when 1t is boiled, ſeas 

it with ſalt & ſugar, & a piece 

Mvcet butter, if the time will 

Fit;z8& for an alteration,when 

broth is boil'd,put in aquan- 

| tity 
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tity of Cream,& it will do well "1 
To make a Ponadg. 

© The quantity you will m 

ſet on in a Poſnet of fair wa 
when it boils,put a Mace in, 
a little piece of Cinnamon, a 
a handful of Currans, and the 
much bread as you think meetYg.:1 
boil it,and ſeaſon it with ſalt, 
gir,& Roſe-water,& (0 ſerve ith; c. 

To make a Candle, * 

Take Ale, the quantity thaty 
mean to make, and fet it on 
fire, and when 1t 1s ready to be 
ſcam it very well, then caſt 
large Mace,and take the yolks 
2Eges,for x mef{s,or one'draugalh 
and beat them well,& take ax 
the sKin of the yolks, and the... 
put ther into the Ale, when 
feetheth,He ſure to ſtir them 
till it feeth again for a younſh 
ling, then let it it boil a whilf; 
and piitin your Sugar, and 
be to eat. cut three or four tol 
of bread thin, & toaſt themd 


| gl 
| [ſer 
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weutbrown, and put them to 
dle,it to drink put none. 
make _ Almond Butter, 
ach your Almonds, & beat 
35 fine as you can with fair 
.two or three hours, then 
wh them through a linnen 
1 oil them with Roſe water 
"We Mace, and Anniſe ſeeds, 
© 1: ſubſtance be thick, ſpread 
roffn 2 fair cloth, draining the 
Kr rfrom it, after let it hang in 
'v Wne cloth ſome few' hours, 
a; train it and ſeaſon it with 
water and Sugar, 

To flew Beef. | 


1, 


lk 
 Wike a good Rump of Beef, 
dm the bones, fhrez Turnips 
Grrots ſmall, and Spinage, 
Lettuce,put all in a pany and 

it ſtew four, hou's with fo 


th 


: 


Cc 

| 

ty hk water,and a quart of white" 
«offee 25 will cover it, when it 1s 
Wed enough, then put in a 
' . * 

8 2lat; full of elder vinegar; 
Wlerve itin with fippets,- 

To 
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To ſouce a young Pig. 
Take a young p1g being (&: 
ded, boil it in fair water, 


meg quartered, a few wt 
Cloves, boil it throughly, 
leave it in the ſame broth inflly 
earthen pot. 
To beil Flownders or Pickerelsf 
after the French faſhion. | 
Take a pint of Whiteewine, 
tops of young Time & Roſemah, 
a littlewhole Mace,a little whe 
Pepper, ſeaſoned with Yerjui 
ſalt, and a piece of ſweet Butr 
and ſo ſerve it, this broth y 
ſerve to boil fiſh twice or thr 
in, or four times. 
To make fleſh of Apricocks, 
Take Apricocks when theya 
green,& pare them,& ſlice the! 
and take half their weight inf 
gar,put it to themyſo put them 
a Skillet, and as much water 
you think will melt the ſugar, 


AM 
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IP 1 
[ 


m boil,and keep them ſtir- 
till they be tender, and fo 
them of, and ſcum them 


Mclean, ſo put them !orth of 


Illet & let them ſtand,take 
h ſugar as you had before, 
|them into a candy height, 


hen put in your Apricocks 


&t them over a {oft fire, but 
m not boil, ſo keep them 
oft ſtirring, till the ſicrup 
gto jelly, then put them in 
5,6 ray them for your uſe. 


© 1omake fleſh of Quinces. 


ike Quinces, pare them,and 
them, & cut them in halfes, 


© them in a thin firrup till 


be tender, then take them 
and let them lie in firrup; 
take Quinces, pare and 
er them,take out the cores, 


x i5 much water to them as 


cover them, then boil them 
hey be very tender, & then 
noutthe liquor clean from 


Im, and take unto & pint of 


that 


78 A True Gentlewoman 


that liquor a pound of Sugar 
as much water to the Siuzal 
will melt it,then holl it toa 
dy height; then ſtir the Qui 
that are in the ſirrup as't] 
you can, when your *ugar is 
full Candy height, putina 
of the liquor, then ſet it oviſ 
foft fire, ſtirring it leiſurely 
the Sugar be diſſolved, then 
in half a pound of your fligh 
keeping it ſtill ſtirring, but 


to boil,you muſt take the jell F 


Quinces kernels that have 
in water two or three hours,ty, 
two good ſpoonfuls of it,and 
it to the fleſh, '{o keep it ſtir 
leiſurely till it Begin to Jelly 
on theſpoon,then put it into 
glaſſes, and. keep it'in a ſtove 
To preſerve Oranges. 
Take a pound of Orange, 
pouad of Svgar,pill the outwi 
rind, and inward white skin Gs 
take juice of Oranges, putthi 
into the-juice, boil them t 
hour,& take them off, 
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Ugar To dry Cherries, 
BugaMfte the faireſt Cherries, ſtone 
10a. take to fix pound of Cher- 
Wil pound of Sugar, put them 
s 2 5killet,ftraining ths Sugar 
Ar ing them,as you put thens ing 
naKput as much water to them 
© ON I boil them, then ſet them 
rely a quick fire, let them boil 
el When take them off, and ſtrain 
r li very clean, put them into 
but Wirthen pan or pot, let them 
tin the liquor tour days,then 
ve Tthem up and lay them ſeve- 
157 one by one upon filver or 
nd Bhen diſhes, ſet them in an 
ſire after the bread is taken out, 
MyW hift them every day upon 
018 tiſhes,and (o till they be dry: 
we To ary Peaches. 
- We Peaches and coddle them), 
Ft: off the skins, ſtone them, 


* "We to four pound of Peaches, a 
il ind of Sugar, then take a gal 
Uhot and lay a lane of Peaches, 
ta lane of Sngar, till all be 

| laid 


* 
* 
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laid out, then put in half a pMega 
of water, ſo cover them cloſe wt 
ſet them in embers to keepwarſſſi it 
{o let them ſtand a night & a dM bo 
put them in a skillet, & ſer thWruls 
| on the fire to be ſcalding | | 
then pur them into your potiſſul 2 t 
gain, &let them ſtand 24 houſe uf 
then ſcald them again, they th 
them out of your ſirrup, and Wm v 
them on filver diſhes to dry, yt y' 
may dry them in an oven wh fir 
the bread is taken out, butth gr 
dry them in the, Sun is bett@lt, t 
you muſt turn them every dgſpour 
into clear diſhes. -- K, 1 
To boil Veal, th fi 
Take Veal & cut it in thin i to 
ces, and put it into a pipkin wir C 
as much water as will cover Fe it 
then waſh a handful of Curran! : 
and as much Prunes, then tak}. £ 
Court-roul, &cut it in longpu ye 
ges like a Butchers skiner,. rag t: 
put in a little Mace, Pepper am, 
Salr,a piece of Butter,and a lulgutins 
Vines 


SS = SS ==Es - ww 
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gar, ſome crumbs of bread, 
{ when it hath ſtewed 2 hours 
We it up, and ſerve it. 
bo boil a Capon in white broth, 
ruſs a Capon to boil, & put it 
da pipkin of water, andiet it 
l 2 $a” when it is boiled; » 
up a little of the broth,thea , 
the yolks of Eggs, and beat 
m very fair with your broth 
t you take up, then ſet it by, 
fire to keep warm, ſeaſon it 
L grated Nutmeg, Sugar, and 
t, then take up your Capon, 
Wour this broth on with a little 
k, if you have it, garnilh it 
th ſippets,and ſerve it,remem< 
no to boil whole Mace. with 
ur Capon, and Marrow if you 
je it, 
ul a Capon or Chicken in white 
al broth with Almonds, 
> (Wil your Capon as in the other, 
Fn take Almonds, and blanch 


ran, and beat them very ſmaſ), 
mig in ſometimes ſome of 


Q your 
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your broth to keep them ſro h 
boiling 3 when they are beat tle, 1 
ſmall enough, put as much oft Il f 
uppermoſt broth to them, as x 
ſerve to cover the capon, the 
ſtrain it, and wring cut the (ul ſtic 
ſtance clear, then ſeaſon it as þÞ7*5 | 
fore,& (erve it with marrow on the 
How to bot] Brawn x, anc 

Water your Brawn 24 hour whe 
waſh and ſcrape it 4 or 5 timalf® bay 
then take it out of the water,an Ho 
lay jt on a fair Table,then theo 
-- a handful of ſalt on every coll: phind 
| -then bind them up as faſt az yas 
'— can, with Hemp, Baſs or tnclfÞu{s th 
then put them into your kettiF 
when the water boileth, at t dow 
when it boileth {cum it cleatil dboili 

it boil until it be ſo tender cove! 
you may thruſt a ſtraw throug kaſon 
it, then let it coolLuntil the neſs Bu 
morning. By the fouced meſ*.Pa 
you may know how to ſouce I it by | 
How to boil a Gammon of Bach W1 
Water your Gammon of Baca take 


| 


f 
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hours, then put it into a deep 
Ste, with ſome ſweet Hay, let 
Wil ſoftly fix or 7 hours, then 
Me it up with a ſcummer anda 
te, & take off the 5Kin whole, 
n ſtick your Gammon full of 
 Wres, ſtrew on ſome groſs Pepe 
F, then cut your sKin like fp- 
z, and garniſh your Gammon, 
| when you ſerve it, flick ir 
Mith bays. 
Yo How 10 boil @ Rabber. 
ofley 6 waſh the Rabber, & flit 
Shinder leg on both ſides of 
Foack-bone,from the forward 
cuſs them to the body, (et the 
| right up with a skiuver, 
Mit down in the neck,then put 
|\Þ boiling, with as much water 
tEicover it;zwhen it boils, ſcum 
\Faſon it with Mace, Ginger, 
M& Butter, then rake a hand» 
Mof Parſley, and a little Time, 
{Wit by it (elf, then take it up, 
at with the back of a knife, 
W take up your R2bber, & pur 
*Z IT 
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itinadiſh, then put your he 
to your broth, & ſcrape in a Cz 
. ret-root,let your broth boil ali F 
tle while, put in Salt, pour it « 
your Rabbet, and ſerve it in - 
How to boil a Mallard with a FF. c 
Cabbage. F 
Half roaſt your Fowl,then tal. 
it off, & caſt it down, then put; 
into a pipkin with the gravi; | 
then pick & waſh ſome Cabbagh.... 
and put to your Mallard, with 
much fair water as will cover - 
then put in a good piece of by 
ter,and let it boil an hour, ſeal... 
it with pepper and ſalt,andfſe 
it upon ſops, = 
How to boil a Duck with Turnif. 
Half roaſt her, then cover. 
with liquor,boil your Turnip... 
themſelves, half an hour, t 
cut them in cakes, and puttl 
to your Duck with Butter a. - 


ri 


Parſly chopt ſmall, whenith 
botled half an hour, feafon 


A2O IBEI 4 


with Pepper a 


nd Salt, and f A 
it upon ſops. 1 
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jw t0 boil Chickens, Sorrel-ſops5 
Truſs your Chickens, and boil 
min water & ſalt verytender?, 


PU take a good handful of Sor- 
= d beat it ſtalks and alLthen. 
nin it, & take a Manchet,& cut 
in ſippets, and dry them betore 
fire, then put your green, 
oth upon the coals, ſeaſon 1t: + 
ith Sugar, and grated Nutmeg» 
| let it ſtand until it be hot, * 
ibn put your Gppets into adiſh, 
oor WE Your Chickens upon them, 

we [0 ſauce upon it,& (erve it, 
fea to boil a Pike iu white Broth. 
Ge Cut your Pike in 3 pieces, and , 
il it with water & ſalt,& ſweet 

od bs, let it boil until it Rain, 
yt take the yolks of half a 
ro feen F£85, & beat them with a 
4 tle Sack ,Sugar,melted Butter» 
Wy IL of the Pikes broth, then 
it on the fire to Keep it warm 
op ſtir it often leſt itcurdle,then 
+Wke up your Pike, and put the 
(e292 & tail together, then cleave 

p Q 3 the 


Tray 
bag 
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the other pieces in two, take 01 
the back-bone,and put one piece 
on the one ſide, the other piett 
on the other (ide, but blanch all 
then pour on your white broth 
garniſh your diſh with ſippets? 
boiled parſly,8& ſtrew on powderif 
of Ginger, and wipe the edg of 
the iſh round,and ſerve it. 

Ho to boil divers kinds of Fiſh, 
Bar,Conger,Thornback,PlaiceF 
'Salmon,Trout orMullet,boil an 
of theſe with water, ſalt, & ſwee 
herbs,when they boil,ſcum it ve 
ry clean,then put in Vinegar,andF- 

let it boil till you think it is<$ 
 Nough, your liquor muſt be ve 
hot of the ſalt , then take it off 
you may let it ſtand 5 or fix day | 
m the liquor, then if you woulk 
keep it longer, pour that liquor 
away, & rut water & ſalt to it, of 
« faucing drink, you muſt remem 
ber to let your Mullets boil ſoftl 
& your Thornback & other filh 
very faſt, you muſt blanch your 

Thorn 
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rnback while it is warm,and 
n you ſerve any of thoſe 
.  We5-ltrew on ſome green herbs. 
BY How to make a Sallet of all 

manner of Herbs. | 

ake your Herbs, & pick them 
$in,and the flowers, waſh them 
$2n,& (wing them in a ſtrainer 
n put them into a diſh,& min» 
them with Cucumbers & Le- 
ns fliced verythin,then ſcrape 
ſugar, & put in vinegar & ol, 
n ſpread the flowers on the - 
, garniſh your diſh with hard 
ps, & all ſorts of your flowers, 


rape on ſugar, and ſerve it in. 


How to flew Steaks between 
two Diſhes, 
You muſt put Parſly,Currans, 
Witter, Verjuice,and 2 or 3 yolks 
Eggs, Pepper, Cloves and 
ace, and (o let them boil toge=. 
r, and ſerve them upon ſops, 
kewiſe you may do ſteaks of 
tton or Beet. 


Q. 4 _ How 
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How 10 flew Calves Feet, © by 
Boil them,and blanch them,co le Go 
them in two,and put them into; . . 
Pipkin with irong broth, "thee. . 1.2. 
put in a little powder of Saffron, 
& ſweet Butter,Pepper,*ugar, 
ſome {weet herbs doely minced 
let them ſtew an honr,put infal 
and ſerve them. a 
How to flew a Mallard, | 
Roaſt your Mallard halfenough- 
then take it up, & cut it in lift! 
* pPieces,then putit into a diſh with 
| The gravy,& a piece of freſh But 
ter,& a handful of Parſley chop 
ſmall with two or three Onions 
'and a Cabbage-lettice, let them. 
” ſtew one hour, then ſeafon It 
with Pepper,and falt,and a little 
VYerjuice, then ſerve it. 
How to St10 Tr Outs. 
Draw your Trouts, and waſhif 
them,&then pyt thern into a diſh}, 
' with white. Wine,& water,andaF* 
rece of freſh Butter, then takeaF' © 
I handful of Parſley,a little To os 
an 
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la little Savory ; mince theſe 
ll, & put to your Trouts with 

tle ſugar, let them ſtew half 
hour,then minglethe yolks of 
3 hard Eggs,& ftew them on 
r Trouts with Pepper and 
t, then let them ſtew a quarter 
San hour and ſerve them. 
| to flew Smelts or Flounders. 
Put your Smelts or Flounders 
to a deep diſh with white- 
me & water, a little Roſemary 
| Time,a piece of freſh butter, 
Wd ſome large Mace, and ſalt,let 
m ſitw half an hour, then 
ea handful of Parſley & boil 
hen beat it with the back of a 
ife;then take the yolk of 3 or 
Eees,& beat them with ſome of 
r fiſh broth then-diſh up your 
lupon ſippets, pour on your 


Fuce,ſcrape on ſugar, & ſerve it. 4 


Heay to Stew a Rabbes. 
Half roalt it,then take it of the 
Fit,8 cut it in little pieces and 
t it into a diſh with the gravv, 
| Q 5 and _— 


| g9 A True Genftlewomans 


and as much liquor as Will coy 
It, then put in a piece of tre 
Butter,& ſomepouder of Gingenſ;, 
fome Pepper and (alt,z of 3 Pip, 
* Pins minced (mall, let theſe ſte A 

an hour, then diſh thzm upo 
lippets. 

Hom to flew a Pullet or Capon. | 
Half roaſt it, then cut it in pie 
ces, put it into a diſh withth 
* gravy, & put in alittle ClovesF 
Mace with a few Barberries © 
Grapes, put theſe to your Pulle 
with a pint of Claret,and a piect 
of Butter,let theſe ſtew an hour 
diſh them upon ſippets & ſervei 

How to ttew cold Chickens. | 
Cut them in pieces,put thenq intqF 
a pipkin of nes broth, and 


piece of Butter, ' then grate ſoma 
read & a Nutmeg, thicken yout 
broth with it, ſeaſon your mes 
with groſs Pepper, &falt, diſhit 
upon fippets, and ſerveit. 
How to make paite for a Paſty 
of Veniſon, 


% 


Take 


Delight. or 
ake almoſt a peck of Flower, 
St it with two pound of butter, 

[as much ſuet,, then wet your 
Wc, put inthe yolks of 8 or x0 
vs, make reaſonable leight 
We, then roul it and lay it on 

, firſt lay a paper under your * 
le, then lay on your Veniſon, 
je it,pink it, baſte it with but- 
& bake it, when you draw it 
Mt,baſte it with butter again. 
"BHow 10 make Paile for a Pieto 
keep 10g. 

our Jower muſt be of Rie,and 
r liquor nothing but boiling 


: Wter,make your paſte as ſtiffe as 


can, raiſe your coffin very 
zh, let your bottom and ſides 

very thick and your lid alſo, 

low 10 make pail? for a Cuftard, 
Four 11quor muſt be boiliug wa- 
make your paſte very ſtiff, 
nrou! out your paſte, and if 
v would make a great Tart, 
n caiſe it, and when you have 
ne cut the bottom a little from. 
the 
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the ſide, then roul out a'thi 
ſheet of paſte,lay paper under ifake 
Rrew flower that it may not ſticfſſa h 

fo it;then put your coffin on ity 
what faſhion you will, then diſfic f 
It,and fill it,and bake it. jt, 
How to make Paſte for butteredak: 

Loaves. 

Take a pottle of lower, put therſhai 
to Ginger,& Nutmeg,then wet Wta 

with milk,yolks of Eggs, Yeſt 
ſalt, then make it up 1nto littlind: 
loaves,then butter a paper,& puſſſode 
the loaves on it,then bake themſp r 
and when they are baked, drayiſer 
them forth,8 cut them in Cakedvit! 
butter them,then ſetthem as theyhe 
were,ſcrapeon ſugar,& ſerv thenſhou 
How to make Paſte for DumplingWhe 
Seaſon your flower with Pepperſſſol 
Salt, and Yeaſt,let your water bEtou 
more thenwarm,then makethenſhea 
up like Manchet,but let them bthe 
mew hat little, then put then} 5 
19to pour water when it boilethÞ} \ 
and let them boil an hour, thenhe! 
iter them, - 0: IE 


& 
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| thi To make _Puffe paſte. 
ler ifake a quart of Rower& a pound 
t ſticſa half of Butter,and work the 
1 it alf pound of Butter dry into 
n difie lower, then put 3or 4 Eggs 
)1t,& as much cold water as will 
redake it a lit le paſte, then work 
in a piece ofa foot long, the 

thenrain a little flower on the table, 
wet Wtake it by theend, beat it while 
eſt. ſtretch long, then put the two - 
littiEends together, & beat it again & 
& puſodo 5 or ſix times, then work Tt 
hemp round, and roulit out broad, 
drayen beat your pound of Butter 
akegvith a rouling pin, that it may 
thehe eight, then take little bits of 
thecſhour butter, and tick it all over 
lingFhe paſte, then fold up your paſte 
pperftloſe, & coaſt 1t down with your * 
er bFrouling-pin, and roul it out 
thenſkeain,and fo do five or ſix times. 
m then uſe it as you will, | 
then To bake a Gammon of Bacon. 
lethÞ You mult firſt boil it two hours 
thetFhefore you fluff it, iuff it with 

| , p 5 6 _— [weer | 
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{weet herbs,and hard Eggs chop 
together with Parſley, 
To bake Fillets of Beef ,or clods, in 
Read of Red dear, | 
Firlt take your Beef,and lard j 
very thick, then feaſon it with 
Pepper,Salt, Ginger, Clovesand 
| Mace good ſtore, & a great dealll 
more Pepper and Salt then you 
would do toa piece of Veniſon 
then cloſe it, and when it 1s ba 
ked,put in ſome Vinegar,Sugar 
Cinamon,& Ginger, and ſhakeitf: 
| well, then ſtop the vent- hole 
and let it ſtand three weeks 
before you ſpent it. 
' How to bake Calves Feet, 
E .,. Seaſon them with Pepper, ſalt 
+ .& Currans, when they be baked, ſheer 
| take the yolks of 3 or 4 Eggs, & bak 
beat them with Verjuice, or Vi- 
; Negar,Sugar, and great Nutmeg, y, 
put it into your Pie, ſcrape on 
Sugar, and ſerve it. | 
How to bake a Turk y. 
Take out his Bones aad Guts; 
then 
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waſh him, then prick his 
k together again.then parboil 
n, ſeaſon him with Pepper & 
Wilt, ſtick ſome Cloves in the 
iſt of Him,then lard him,and 
t him into your Coffin with * 
tter, in this ſort you may bake 
ooſe, Pheaſant or Capon, 
| !obakea Hare." 
Take out his bones, & beat the : 
ſh in a mortar with the Liver, 
n ſeaſon it with all ſorts of 
ces, then work it up with 3 or 
"yolks of Eges,then lay ſome of 
Fill over the bottom of the Pie, 
nlay on ſome lard, andfſo do 
til you have laid on all, then 
Ke it well with good ſtore of 
et butter. 
bake Quinces or Wardens, ſo as the 
nit look red,& the cruſt white. 
Your Wardens muſt be tewed 
© 2 pipkin with Claret- wine, 
war, Cinnamon, and Cloves, 
. 2 cover your pipkin- with a 
: t of paſte,& let it Rand in the 
Oven + 
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Oven five or ſix hours, then rai 
- a Coffin of ſhort paſte,put in you 
Wardens with Sugar,& put irit 
to the Oven when it hath ſtoc 
an hour, take it out and waſh 
with KRoſe-water & butter, the 
ſcrape on ſugar and put it in 
quarter of an hour more, and 
will be fed upon the top, the 
ſcrape on ſ1gar and ſerve it, 
To bake Chucks of Veal, _. 
Parboil 2 pound of the lean fell. 
of aleg of Veal, mince it as ſmal 
as grated bread, with 4 pounde 
Beef-ſuet, then ſeaſon it with 

- Bis kay, Dates & Carraways, and 

* fome Roſe-water, Sugar, Raifir 
of the ſun, and Currans, Cloves 
Mace,Nutmeg, & Cinamon,;ther 


» mingle them altogether, fill your 4 
pies and beat them, Rl 
To bake a Chicken Pie. + 

Sesſon your Chickens with Nut, -. 

- meg;ſalt,pepper,and ſugar, thenſF,_ . 
put them into your coffin, ther © 


take ſome marrow & ſeaſon hr Tak 
> hg the 
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fame ſpice, then roul it in 
of. Eggs,and lay it'on your 
tken, with minced Dates,and 
| ſtore of butter, then bake. 
and put in a little ſack, or 
adine, or white-Wine and 
, then ſhake it, ſcrape on 
ir and ſerve it; 
' How to bake a Steak Pie; 
t a Neck of Mutton in ſteaks, 
them with-a Cleaver, ſeaſon 
m with Pepper, and Salt,and 
meg, then lay them on your 
in with Butter & large Mace, 
n bake it, then take a good 
ntity of parſley,& boil it. beat -, 
ſoft as the pap of an Apple, 
in a quarter of a pint of Vine« 
'*, and as much white Wine, 
ſh a little ſugar, warm it well, 
| put it over your ſteaks, then 
eit , that the gravy arid the 
or may mingle together, 
"Fapz on ſugar,and ſerve it. 
'Y To make an Italian Pudding. 
ake Manchet, and-cut it in 
ſquare 
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ſquare pieces like a Die, then pſy... 
to it half a pound of Beef-{uS... 
minced ſmall, Raiſins of theS or 
| the ſtones picked out, Cloveſhr.. 
Mace,minced Dates,Sugar, Ma 
row, Roſe-water, Eggs & Crear 
mingle all theſe together,and p 
it into a diſh fit for your ſtuff, 
le(s than an hour it will be bakef, 
then ſcrape on ſugar, ſerve iti 
How to make a Florentine. & 
Take the Kidney of a Loyn@ 
Veal, or the wing ot a Capon, 4. 
the leg ofa Rabbet, mince any qc. 
theſe ſmall; with the Kidney of, 
Loyn of Mutton, if it be not f: 
@nough, then ſeaſon it witÞþ,c., 
Cloves, Mace, Nutmegs & Sug; . 
Crezm, Currans, Eggs and Ro 
water,mingle theſe four togeth 
and put them into a diſh betweekk, 
two ſheets of paſte, then cloſe if. 1. . 
and cut the paſte round by thi 
brim of thediſh,then cut it roun.,.* 
about like Virginal keys, the. 
turn up one, and let the othaſſ;". 


"you 


, al 
the 


the yolks of five or 6 Fggs, 
PB:d bread and Cream, mingle 
® , together with Cloves, Mace 
"*Wncg,Currans and Sugar,then 
up the skin of the Breaſt of 
,& put in your ſtuff, prick it 
"1 Sloſe with a Skiuer,then roaſt 
baſt it with Butter, when it 
Y Tafted,wring on the juice of a 
On, and ſerve it. 
To roail @ Hare. 

ſe your Hare,but cut not of 
ears nor legs, then walſh her, 
dry her with xcloth, then 
ke a pudding, & put into her 
7, then (ow 1t up cloſe, then 
3 her asif ſhe were running, 
n ſpit her, then take ſome 
\ Wret-wine, and grated bread, 
he bar, and Ginger, Barberries, 
jr { butter, boil theſe together 
""Fyour ſauce. Ta 


[= 

of 
th 
e il 
it 


un 
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" PYhen pink it, cake it, ſcrape 
' ?ar,and ſerve it. 

'S To roa#F} a Breait of Veal. 


ke Parſley and Time, waſh 
, and chop them ſmall, then 
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To roaft a Shoulder of Mutton, 
Roaſt it with a quick fire, th 
the fat may drop away, & wh 
you think it is half roaſted, fe 
diſh under it, and fleſh it wi 
a knife a-croſs as you do Por 
but you muſt cut it down to t 
bone on both the ſides, till 
gravy run into the diſh, baſte 
no more after you have cut it,p 
unto the gravy half a pint 
white-Wine-Vinegar, a hand! 
of Capers and Ulives, five or i 
blades of Mace, a handful of £ 
gar, and ſtew ail theſe togeth 
and pour it on your meat, 
To roait a Neats-Tougue, 
Boil him, and blanch him, 
out the meat at the butt-end;z 
' mingle it with Beef ſuet as mui 
as an Egg, then ſeaſon it witif 
Nutmeg, and Sugar, Dates, C 
- rans,and yolks of raw Eggs,thell- 
put your meat to the Tong 
and bind it with a Cawl of Ye 
or Mutton, then roaſt it, baſe; 
WI 


Delight. 10 
butter, ſave the gravy, and 

Wthereto a little Sack or Muſ- 

ne, letit fiew a little while, 
pour it into your Tongues, 
ſerve it. 

to roaft a Pig with a Pudding 

in his Belly. 

ey a fat Pig, truſs his head 
ing ovet his back,then tem- 
3s mach ſtuif as you think 

M fill his belly, then put at into 

or Pig, and prick it up clole, 

n it is almoſt roafied, wring + 
the juice of a Lemon, when 
are ready to take it up, take 

or five yolks of Eggs, and 
þ your all over , mingle 
rbread with alittle Nutmeg, 

© Ginger,then dry it,S&take it 
*as faſt as you can; let your 
lee, be Vinegar, Butter, and 
bar, the.yolk of a hard Egg 
ieed,and ſerve it hot. 

09 #6 roaft a Leg of Aduttone 
Cut holes in a Leg of Mutton, 
Ith a knife, then thruſt in ices 


, 
. 
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'of Kidney ſuet, and Rick it wh.vri 
Cloves, roaſt it with a quick f e 
when itis half roaſted, cut offfa pi 
piece underneath,and cut it ir 
thin flices, then take a pintEemar 
great Oyſters with the liqu@tog« 
3 or 4 blades of Mace,a little Water 
negar and Sugar, ſtew theſe KW oſe: 
the liquor be half conſumeſſte yc 
then diſffup your Mutton, poſſkant 
on the ſauce and ſerve. it; 7 of 
How to roaft a neck of Muttonkh dif] 
Cur away the {wag, and rodh,# 
it with.a.quick fire, but ſcorchKike 
not baſte it with-butter a quartY Tir 
of an hour, after wring on- thih haz 
Juice of half a Lemon, ſave tt meg 
gravy, then baſte it with butt 
againzwring on the other hall S;, t] 
the Lemon,. when it is roalteFF, ro 
dry it with'Manchet and gratelſſe it 
Nutmeg,then diſh it ,and pourvMed, 
your fauce.” | ret © 
70 roa#t a Shoulder or Hawnch of Blct i: 
Veniſou,or Chine of Muttons ted 
- Take any of the meats,and lathe ir 
"ys -" Trae 


+ 
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y,prick them with Roſemary 
them with butter,then take 
a pint of Clatet wine,Cina- 
,Ginger,Sugar,gr ated bread 
nary & Butter, let all theſe 
together, untiLit be as thick 
Water-gruel, then putinalits 
oſewater and Musk, it will 
et your Gallentine raſte very 
antly,put it on a fitting diſh, 
p of your meat, lay itinto 
| diſh ftrew it with ſalt, 
Saf a Shoulder or Fillet of Veal. 
ce Parlly, Winter-ſavory, 
Time , 'mince theſe ſmall 
i hard Eggs, ſeaſon it with 
meg, PENDCcrs Currans, work 
together with raw yolks of 
s, then ftuff your meat with 
S, roaſt it with a quick fire, 
F: it with Butter, when it. is 
Wed, take the gravy and put 
reto Vinegar, Sugar and But- 
et it boil, when your meat't5 
ed, pourthis ſauce on it,and 


[ it, 
To 


' 
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To roaſt d Gigget of Mutt 
Take your Gigget with Cloſſn 
and Roſetnary, and lard it, roſs, 
it, baſte it with butter, and (tr 
the gravy, put thereto (olffat it 
Claret wine, with a handſu$r. 
Capers,fea(on it with Ginger $, t 
Sugar, when it is boiled w@@vet 
dilh- up your Gigget,and pour 
y our (auce. | 
To fry a Chicken. | 
Boil your Chickens in waſſ8oi 
and Salt, then quarter them jſt th 
a pan with ſweet Butter, and] 1 
them fry leiſurely , then 
thereto a little Verjuice, & Ni yo 
meg, Cinnamon and Ginger, Wa Le 
yolks of two or.three raw kg 
ſtir the(e well together, and pon! 
vp your Chickens, pour the aur | 
upon them. an 
#How 10 fry Calves feet, Fur i 
Boil them, and blanch theſſſu- 
then cut then in two, thent: 
good ſtore of Parſly, put therMz: 
ſome yolks of de” bs. 
' ut 
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:0gttieg, Sugar, Pepper,and Salt, 
Clan roul your Calves-feet in 
t, rom, and fry them with ſweet 
id (Miter ,then boil ſome Parſly,and 
> ſolfft it very tender, put to it Vi- 

dſudar, Bitter, and Bugar, heat it 
er, then diſh up your teet upon 
jets, pour on; your faucey , 
our = _ Sugar, and (etve 


How to fry Tongues, 
- wallBoil them, and blanch thems 
milit them in thin flices; ſeaſon 
{Hm with Nutmeg,Sugar, Cina- 


20. Wn, and Salt, then put thereto 
& Nt yolks of raw Eggs, the coar 
er, WF Lemon cut in ſquare pieces 
y belle a Die , then fry them 1n 
nd @onfals with ſweet butter, let 
c (aur ſauce be white- Wine, ſu- - 
n 1 and Butter, heat it hor, and 
, Fur it on your Tongues, ſcrape 
ſuzar,and ſerve it, 
n ti How t6 make Fritters. 
her Makeyvour Batter with Ales 
tome: and yeaR, ſeaſon it with 
ufg .R Milk * 
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Mlik, Cloves, Mace, Cinnamor 
Nutmeg & Salt, cut your Apple " 
like Beans,then put yonr Apple r 
and Butter together, fry them lo 
boiling Lard,ftrew on ſugar, andf®” 
ferve them, - 
To ſouce Brawn, ol 
Take up your Brawn while ij * 
is hot out of your boiler, ther cit 
cover it with'Salt,, when'it hathf®* 
ſtood an hour, turn the eni thats? 
was under upward; then frei 
on falt upon that, then boil yout 
foucing-drink, and put thereto 
good deal of falt;zwhen it is cold" 
pint in your Brawn, with the (al 
that is aboutit; and let it Rand Te 
ten days, then change your 
cing drink,and as you changel 
put in Salt,when you ſpend ity 
1t be't00 falt,change it with frellf®*: 
drink. l 


ME 


To ſouce a Pig. FF! 
Cut off the head, and cut you th 
Pig into two ſleiks, and take oullif 
the bones, then take a handful 
ſweet 
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et Herbs, and, mince then 
ill, then ſeaſon your Pig ane 


IT ot 


" lerbs with Nutmeg, Ginger 
em. 10V<s> Mace, 6 Salt, then firex 
 and@®vr Ber bs in the inſide of your 


ig 1hen roul them up like two 
ollars of Brawn,then bindthem 
ile $Þ «cloth faſt, then put them @ 
thee$0ling in the boilinge pot, put in 
h. Mite Vinegar and ſalt, when 
| thafdcy are boiled very tender,take 
free off, let them ſland in the 
vour#e liquor 2 or 3 CAT IRER put 
>to Mem into ſoucing-drink, and 
oolg ve it with Muſtard and'Sugar. 
e ſal Heww 10 ſouce Fels, 

\Tke two ſalt Eels; & fey them, 
Co Mut them down the back, ard 
pe itÞp6e Out the bores, & take good 

reof P arſley, Time, andiſweet 
ſrefFrjoram,mince them ſmall. ſea- 
them with Nutmeg, Ginger, 

"Wepper & Salt, Arew your herbs 
yourFathe 1n{ide of your Eels , then 
| them up like a. Collar of 
i avn, put them into a cloth, & 
wee bp R 2 toikt 
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boil them' tender with Salt an 
Vinegar, when they are boiled. 
then take them up,let them beie c; 
the pickle two or three daysar 
- then ſpend them. 
How to ſouce a Breail of Veal, || o, 
Take out the bones of a B d i 
of Veal,& lapit in water ten of. þ, 
twelve hours, then take all man; 
ner of ſweet herbs,& mince then 
ſmall,then take a Lemon & cut 
in thin flices then lay it wit 
our herbs in the inſide of youſh,;1 
reaſt of Veal, then roul it up lik}; 
** a Collar, and bind it in a cloth ., 
and boil it very tender, then pulſj ;+ 
it into ſoucing drink & ſpend it. 
To ſouce a Tench or Barbel, id 
Firſt cut them down the back$y, ,, 
then waſh them, and put them & 
boiling in no more water thee... 
will cover them, when they boil... 
put in ſome Salt and Vinegu 
ſcum it very clean , when iti 
boiled enough take it up, at 
put it into a diſh fit for the cs 
k : 


ms 


t ani 
ole 


| bei 


$,a1 


eal, 
s 
en 


th 
ut 
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n take out the bones,poup on 

much liquor as will cover th | 

1 grated Nutmeg,and powder 

Cinnamon, when it - cold 
Ye it. 

To ſouce a Fillet of Veal. 
Take a fair Fillet of Veal, and 
dit very thick, but take out 

he bones,{eaſon it with Nutmeg, 
inger, Pepper,& falt, then roul 
tup hard,let your liquor be the 
ie half white-Wine, the other * 
t waterz when your liquor. 


+ Woileth put in your meat, with 


It,and Vinegar,and the peel of 


'SLemon,then ſcum it veryclean, 


tit boil until it be tender, then. 


Bike it not up. until .it be cold,, 


2 
ACK 


and ſouce it in the ſame liquor. 
Þ marble Beef, Mutton,or Veniſone 


my Stick any of theſe with Roſe= 


ry 


ne 


mary and Cloves, then roaſt it, 


teing firſt jointed verywell,then 
daſte it oft with water and ſalt, 


Fad when it is throughly roaſted * 


take itup, and let it cool, then 
| R 3 take 
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ke Claret-wine and Vinegar, 
and as much water, boil it with, 
Roſemary, Bayes, good ſtore of; 
"epper,Cloves,falt;when it hath. ; 
doiled an hour, take it off, and 
tet it cool, then put your meat ©; 
anto a Veſſel, and cover it with 
this liquor and Herbs, then ſtop. 
t up cloſe, the cloſer you ſtop it, © 7, 
e longer it will keep. Ta 
- Toa marble Fiſh. 
Take Flonnders,Trouts ,Smelts, 
or Salmons, Mullets, Mackrels or 
any Kind of ſhell- fiſh, waſh them 
and dry them with a cloth, then 
iry them with Sallade-Oyl, or 
clarified Butter, fry them very 
cripſe, then make your pickle Ix, 
with Claret-wine and fair water, 
ſome Rofemary and Time, with F p 
Nutmegs cut in flices,and Pepper If q, 
and Salt, when it harh boilet } 6 
Half an hour, take it off, and let }| y, 
it cool, then put your fith into a 
Yeſfel, cover it with liquor and F x 
ſpice,and ſtop it cloſe. 


How 
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How to make a Tart of Wardens. 
You muſt firſt bake your War< 
ns in a pot, then cut them in 
garters,and core them,then put 
em into your Tart, with ſugar, | 
Mmamon, and Ginger,then cloſe 


Hyg 


coar, 
with 


wry wut Tart , and when itisal- 
on baked,do it as your Wardetts 
® Tie, ſcrape on ſugar and ſerve it} 


To make a Tart of green Peaſe. 

Take green Peaſe, and fſeeth 
them tender,then pour them out 
Into a Cullender, feaſon them 
with Saffron, (alt, and ſweet but- 
ter, and ſugar, then cloſe it, then 
bake it almoſt an hour ; then 


I ma 0 
be draw it forth,and ice it, putina 
js {little Verjuice,and ſhake it well, 


then ſcrape on ſugar and ſerve it, 
How to make a Tart of Rice« 
Boil your Rice,& pour it into'a 
Cullender, then ſeaſon it” wittk 
Cinnamon,Nutmeg,Ginger, and 
Pepper and ſugar, the yolks c 
3 or 4 Eggs,then put it into yous 
Tart,with the juice of ar Orang, 
R 4 '- then 


- » bp . 
K 
”- 
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then cloſe it,bake it, and ice i 
"(crape on ſugar,and ſerve it. 
How to make a Tart of Medlers, 
Take Vedlers that are rotten 
then ſcrape them then ſet then 
upon a chafing-diſh of coals,ſea 
fon them with the yolks of Eggs, 


. G H 
ſugar,cinnamon, and Ginger, let Ta 
It bo!l well,, and lay it on paſte, þ m 


ſcrape on ſugar-ord ſerve it. 
Haw to make a Tart of Cherries, 
Take 01: tlie tones,and lay the 
Cherries into your Tart, with 
ſugar, Ginger, and cinnamon 
then cloſe v0:'x Tart, bake it Nl 
and ice 1t, then make'a firrup of 
Miskadinc and Damask water, 
and pour ths 1c your Tart, 
ſcrape on ſugar,ond ſerve it, 
How to make a Tart of Strat berries 
Walſh your Strawberries, and 
put them into your Tart, ſeaſon 
then with ſugar, cinnamon, gin- 
per, and alittle red Wine, then 
cloſe it,and bake it half an hour, I* 
ce if,ſcrapeqn ſugar,& ſerve s 
9 


LI 
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To make 6 Tart of Hips: 
Take Hips,and a them, ant 
ike out the ſeeds very cleans 
hen waſh them, ſeaſon them 
th ſugar, cinnamon and Gin= 
er, then cloſe your Tart, bake 


jon ice it ſcrape on ſugar, ſerve its 
7. Howto make a Pippin Tart. 
\F: Take fair Pippins. and 
ate, f, Take fair Pippins. and, pare 


bem, thep cut them in quar- 
and core them , then ſtew 


the bem with Claret-Wine, cinna- 
ith $90» and Ginger, let them 
nz $ew halt: an hour, . then' pour 
it dem out into a Cullender, but 
of Þieak them not, when they are 
a, old, lay them one by ene into: 
t, he Tart,then lay on ſugar, bake 


it, ice it, ſcrape on ſugar, and . 
ſerve It, | 
How to ſcald Milk after the Weflerns © 

faſhion. F1 
When you bring your Milk 
from the Cow, ſtrain it into an” 
earthen pan, and let it ftand two 
hours, then ſet it over the fire + 
R 5 till 
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Uill It begin to heave in the mid} 
Ule, rhen take it off, but jog i? 
alittle you can, then put it inta' 
a room where it may cool, and 
no duſt fall into it, this Milk os 
Cream you may keep it two 
three days. 

To make a Funket. 

Take Ewes or Goats milk, if 
you have neither of theſe, then 
take Cows-milk, and put it over 
the fire to warm, then putina 
little Runnet to it, then pour it 
out into adiſh, and let it cool, 
then ftrew on cinnamon and 
ſugar, then take ſome of your 
atoreſaid Cream and lay on it, 
ſcrape on ſugar and (erve it. 

To make Cream Clutter. 

Take Milk, and put it intoan 
parthen pot, and put thereto 

unnet, let it ſtand two days, it 
will be all in a curd, then ſeaſon 
it with ſome ſugar, cinnamon, 
and cream, then (erve it, this 1s 


beſt in the hotteſt of the —_” 
| 9 


1 


mig} _ 70 make a White-pot. 
os jake a quart of Cream, and: 
inte it over the fire to boil, leafon 
andJvith os eye rar >" 
k oft, fack and Rofewater, the 
»orfiks of ſeven or eight- Eggs, 
ar your Eggs with' Sack and 
olewater, then put it into your 
am, ſtir it that it curdle not, 
n pare twoor three pippins, 
reand quarter them, and boil 
na cm with a hand'\ul of Raiſins ' 
it Wthe Sun, boil them tender,and 
4. Tour them intoga cullender,then 

ſome lippets very thin, and 
ſome of them in the bottom 
the diſh, and lay on half your 
;ples,an d currans;then pour in 

t your milk&,then lay on more 
pets, and the reſt of your Ap- 

s and Raiſins, then pour on 
te reft of your Milk, bake it, 
tape on ſugar,and ſerve it. 

How to make a Pudding in haite. 
Take a pint of Milk, and pur 
bereto a handful of Raiſins af 
the 
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the Sun, and as many curran 
and a piece of Butter,then gra 
" Manchet,and a Nutmeg alſo,ar 
put thereto a little Flower;wheſ 
_ Milk bojileth, put in you 
"bread, letit boila quarter of 
hour,and put ina piece of butte 
, In the boiling of it,and ſtir jt alÞÞd pu 
ways, then diſh it up, pour 0 y fi 
_ butter,and ſerve it. t yC 
* To make a Pudding iy a Diſh, Jour | 

Take a quart of cream, puſſol, 
thereto a pound of Beef-{neſÞ 
* minced {mal,put it to your Milk 
» ſeaſon it with Nutmeg , ſugar 
Roſe-water and cinnamon, ther 
take ſome ſeven or eight Fgeg 
and beat them very well, ther 
take a caſt of Minchets, & grate 
them,and put unto it, then min 

le thoſe together well;then putVi 
it into a Giſh, and bakeit, whe 
it is b:ked, ſcrape qn ſugar, and 
ſerve it. IA 

To boil Cream. 
Take a vuart of cream, = of 
| | ef 
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it a boiling with Mace,whilfſt 
r Cream is boiling cut fome 
In fippets, then take ſeven or 
ht yolks of Eggs, put them 
h Roſe-water and ſugar, and 
little of your Cream when your 
am boileth take it off the fire, 
Wd put in your Eggs, and fir it 
y faſt that it curdle not, then 
t your {ippets into the diſh, 
pur in your Cream, and letit 
vol, when itis cold, ſcrape on 
gar and ſerve it. 
To draw Butter, 
Take your Butter, and cut if 
Ito thin ſlices, putit in a diſh, 
g5Shen put it upon the coals where 2 
ent may melt leiſurely ſtir it often, : 
.tqund when it is melted,put in two 
nr three ſroonfuls of Water, or 
ugFlinegar, which you will,ſtir then 
enand beat it until it be thick. 
108 Lady of Arungels 7 anchet. 
Take a buſhel ot fine-Wheat- 
lower,twenty Fggs,three pound 
Mor freſh butter, then take as 
1 | much 
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much ſalt and barm as to the or 


dinary Manchet, temper it togeli 


ther with new milk pretty hay 
then let it lie the ſpace of hal 
* an hour to riſe,{o you may wor 


It.up into bread, and bake it, le 


not your Oven be too hot. 
4 To boil Pidgeons. 
Boil them in water and ſalt 


take a handful of Parſley , a 
' much Time ſ{tript, two (poonfulgh 
of Capers minced altogether,andſh 


boil it in a pint of the ſaid liquor 
a quarter of an hour, then putin 


two ar: three ſroontuls of Ver-Shil 


Juice,two Eggs beaten, let it boil 
alittle.and put to a little Butter, 
when you have taken it off the 
- ficeoſtir this altogether,and pour 
lt upon the Pidgeons, with ſip» 
E pets round the diſh. 
A Florentine of ſweet-bread or 
Kidneys: 
Parboil three or four Kidneys 


rand mince them ſmall, ſeaſon. 


them with Nutmeg, one ſtick of 
| Cinnas 
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amon,beat as much Sitzar as 

I{ſweeten it, and a peny loaf 

ed, and the marrow of three 

es in good pieces, and a quar- 

Fok a pound of Almond paſts, 

laſs of Maligo-ſack, 2 ſpoon- 

$ of Roſe-water, a grain of 

5k, and one grain of Amber- 

ce, and aquarter of a pint of 

am, three or four Eggs, and 

W altogether, and make it up 

puffe- paſte, and bake it three 
ters of an hour. 

A Pork-Pte. 

)il your leg of Pork,ſfeafon it 

Sh Nutmeg and Pepper, and 

bake it five hours in around 


A Chicken Pie. 
ald and ſeaſon your Chickens 
h Nutmegs, as much, Sugar as 
namon,Pepper,and Salt,then, 
them in your Pie, . then -put 
x quarters of quartered-;Let», 
e,and ſix Dates quartered ,and 
andful of -Goosbergies,: and, 
| halk 
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 aſliced Lemon,and three or fo 
branches of Barberries, and 
| little Butter, you may uſe to fe 
Chickens three marrow-bon{ſ<® 
rould in yolks of Eggs, af) 
Ringo»roots,and ſome preſerveſſ®?r 
Lettuce, make a Caudle, & putF 
in when the Pie comes out of thif"9- 
oven, an hour and a halfis @”' 
nough to ſtand in the Oven, If * 
A Lamb Pie. Ice 

"Take the ſame ingredientsyc of 
did for the Chicken pic, on 
leave out the Marrow,theRinge 
* foots,and the preſerved Lettucgſ® t 
make your Caudle of White pf a 
wine, Verjuice and Butter, put +6: 
in when the Pie comes out off**» 
the Oyen. ; 
' Sance for a Shou'!der of Mutton, pt 
Take a\ſpoonfui of Herbs,an : 
as many Capers, half a pint off ® 
white-Wine, halt a Nutmeg, anf* & 
two Eggs; when it is boiled put F ' 
piece of Butter to the gravie 
. when it is boiled, take it off, ant *? 
put the butter in, AY? 
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A Lumber Pit, 
felke three or four (weet- breads 
ntvcal,parboil and mince them, 
a8 {mall,then take the Curd of * 
eveuart of milk, turned with * 
mt Fge5, half a pound of Als 
id - paſte,and a peny-loaf gra- 
» mingle theſe together, then ' 
t a ſpoonful of ſweet Herbs 
iced very ſmall, alfo ſix oun- 
of Oringado, and mince it, 
Sn ſeaſon all this with a quar- 
pf Sugar,and three Nutmegs, 
n take five Dates, and a quar- 
:1e80f a pint of Cream,four yolks 
ggs,three ſpoonſuls of Roſe, 
er, three or four Marrow- 
, mingle all theſe together 
on Þ*pt the Marrow,then makeit 
Yin long Boles, about the big- 
of an Fgg, and in every hoſe 


an$2 good piece of Marrow,put 
into the pie 3 then puta 

er of a pound of butter and 

Wa liced Lemon, then make 

_ Mudle of white-Wine, Sugar & 
k- 4 Veruice, 


, 
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Verjuice, put it in when 
take your pie out of the Oy 
you may ule a grain 'of M 


and Ambergriece. _ 
An Oyster Pie, 1N 

Seaſon your Oyſters with NE. 

5 


megs, Pepper,and falt, and [wg 
herbs, your Oyſters being i; 
thrown into ſcalding water, Ma 
parþoiled, ſeaſon them, and 
them into the piezput2ort 
blades of Mace, and half alli 
Lemon, and the Marrow of ti 
bones rould in the yolks of Ea 
and ſome Butter , then let y&, 
pie ſtand almoſt an hour in 
Oven,then make a caudle of 
Juice,Butter and Sugar,put it 
to your piez when you take 
out of the oven,you may uletK, 
Nutmegs to one quart of Oyſti 

and as much pepper as the q 


tity of 3 Nutmegs, but les | oy 
and one ſpoontul of fweet hel... 
A Hartechoak Pie... —_ 
Take the bottoms of boi bane 

| at 
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hoaks, & quarter them, & 
the meat from the leaves, 

it with half an ounce of 
amon, and half an ounce of 
NF" Nutmegs, and two ounces 
ro ÞBRrs a 24 them into your 
ad boiled marrow rouled in 
> $5 of. Eggs, and ſix blades of 
Fl Mace, Lemon fliced, fix 
; tered Dates ,and a quarter of 
h: ind of Ringo-roots, half a 
md of freſh butter. then let it 
Kin the oven one hour, and 
T1 you take it out,put a Cau- 
Faro ycur pie made of white 
f {ugar and verjuice.; 

A Calves - foot Pig, 

nce your Calves-feet. very 
, then ſeaſon them with two 
zegs, & three quarters of an 
> of Cinamon, 1quarter of a 
d of ſugar, half a pound of 
Wans,two Lemon pills minced 
Dates minced, 3 ſpoonfuls of 
&-water, and half a pound of 
butter , bake it an hour,and 
put 


eh 
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put a caudle into it ,. wade 
white-Wine,ſugar and Verju 
A Skirret Pie, 
Take a quarter of a Pe ( 
8kerrets blanched, and flicff * 


1 


ſeaſon thera with three Nutmg  þ 
and an ounce of Cinnamon, 4, on 
three ounces of ſugar, and Þ -, 


quartered Dates,and the mar 
of three bones rouled in yol _ 
Fges,and one quarter of a poi 
ot Ringo- roots, and prefer 
Lettuce,fliced Lemon,four þ 
of Mace, three or four brar 
of preſerved Barberries,and} 
a pound of Butter, then 1 
ſtand one hour in the Oven,t 
put a caudle made of wh 
Wine, Verjuice,butter andſug 
put it into the - pie when, 
comes out of w Oven. 

A Calves had Vie for Su | 
Roll your Cale heat Kaki 
enough, cut it in thin Ml 
. from the bone, ſeaſon it wit 
'beaten Nutmegs, a quarter © 

ou 


cre 


Won t 
an 
of a 
17ta 
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deh.e of Pepper, & as much falt 
re is ſeaſoning, then take a 
_vſnful of ſweet herbs minced 
oy I, and two ſpoonfuls of ſu- 
and two or three Harte= 
Uk bottoms boilel, and cut 
q nin thin ſlices, and the Mar- 
of two bones rouled in yolks 
180885, aquarter of a und.of 
"*B20-root,& quarter of a pound 
zurrans,then put it into your 
and-put a quarter ofa pound 
nelſ2viter, and a fliced Lemon, 
FT four blades of Mace, 
l or four quartered Dates;let 
and an hour and more in the 
»Fn,then when you take it out, 
"Mt into it a caudle made of 
"Far white- Wine, Verjuice and 
trer. 

ba A Lark Pie. 
Make three dozen of Larks, 
Won them with Nutmegs, and 
It an ounce of pepper, a quar- 
of an ounce of Aace beaten, 
n take the Lumber pye- _ | 

an 


t 


U 
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and fill the ir bellies, if you wie: Xe 
«If not, take halfa pound of Wil yo 
and one pound of Mutton mifer ; b 
ced, half a pound of Raiſins Piece: 
the Stn, and fix Apples mio. and 
altogether very (ſmall;then ſe pper, 
It with a Nutmeg, pepper &iHning, 
and one ſpoonſul ot ſweet Herſh 
and a Lemon pill minced, *dput it 
peny loaf grated, a-quarter dÞmor 
pint” 'of Cream, two'or rt! 
fpoonfuls of Roſe- water, th an h 
fpoonfuls of Sugar, one or tYfie 2 C 
ſpoonfuls of Verjuice's -thifYer ju 
make this in boles, and put pur it 
three bellies, and put your f the 
m your Pye, then put your mF. 4 co} 
row tronld in yolks of Eggs uwihur T 
the Earks, and large Mace, Wched 
ſliced Lemon, and freſh buttezzcon 
let it and in the Oven an hol inore 
when you take it out , niake Yoſic thre 
Caudle of Butter, Sugar,” Unger 
White- wine Vinegar, put tw 


Delight. T27 
"Yor Neats- Tongue for Supper. 
Wil your Tongue till .it be 
er; blanchit, and cut itin 
pieces, ſeaſon it with Nut-- , 
and a quarter of an ounce 
pper, and as much falt as * 
Sning, then, take fix ounces 
arrans, ſeaſon all together, 
Sput it into the pye, then pur 
mon ſliced, and Dates and 
r,. then bake it, and'let it 
Man hourand a half, 'then 
a Caudle of White- wine 
Verjuice, Sugar and Fggs. 
put it in when you take it 
ff the Oven. 
MA. cold Neats-Tongue Py. 
ur Tongue being boiled, 
hed and larded with Pork 
Bacon, ſeaſon it with the 
ingredients the Deer hath 3 
6,three Nutmegs,three races 
linger , half an ounce. of . 
and Mace together, and 
an ounce. of pepper, beat 
Wipice all together, more falt 
| then 


KL 4 a per Ye 
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then ſeaſoning, and likewiſe 1W* 
19 the liquor, bake it two hoy 
but put one pound of butter 
your pie before you lid it.. 
A Potato Pye for Supper. 
Take three pound of boilf 
and blanched Potatoes, & thi 
Nutmegs, and half an ounce 


Cinnamon beaten together, aff 


three ounces of Sugar , ſealff 


your Potatoes, and put them til | 


your pie, then take the marr 
of three bones rouled in yol 
Eggs,and ſliced Lemon,and lat 
Mace,and half a pound of b 

x Dates quartered, put this in 

our pie, and let it ſtand an ha 
in the Oven, then make a tha 
caudle of Butter, Sugar, Ver 
and white-Wine, put it in v 
you take your pie out of 
Oven. 
4 Pidgeon or Rabbet Pie. 

Take one ounce of pepper 

tore ſalt, then ſeaſon yoir Pi 
6ns or Kabbet, & take two ſp 
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ps grated with yourſeaſoning, 
gn lay your Rabbet in the Pie, 
t one pound of Butter's if you 
Fat the pie hot: then put in two 
20 ices of Lemon,& 267 three 
des of Mice, & as many bran- 
Ss of Barberries, and 4 good 
of freſh butter melted,then 
it & let it ſtand an hour and 
but put not in the freſh but- 
till it comes out of the Oven, 
| To make puffe Paſte. 
Break 2 Eggs in 3 pints of flo» 
make it with cold water, 
1 roul it out pretty thick and 
e, then take ſo much butter 
aſte, and lay it in a rank, and 
ide your butter in five pieces, 
tyou may lay it onat 5 feve- 
imes, roul your paſte very _ 
ad, and take one part of the = 
e butter in little pieces all os 
your paſte, then throw a 
Wdful of flower lightly on, 
S" ſold up your paſte, & beat it 
6 a couling-pin, (0 roul it out 
| b agalnz 
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Fagain ; thus do five times, an) 
| make it up- and 
A Pudding. hoy! 
Take a quarter of Cream,and let t] 
Fge5, beat them, and ſtrain theÞ® 8%! 
into' the.Cream, and gratein mig 
"Nutmeg & half, take 6 ſpoonfuf®® * 
df flower, beat half a pound" lic 
Almonds with ſome Cream, ang® ®N* 
x it into the cream, & mixth}/ 
ogether, boil your Pudding: Cut, 
hour & no more, firſt lower thÞP*'*. 
Bag you put it in,then melt freſſ@* 1 
butter, & take Sugar & Roſe'wi e,f1 
ter, beat it thick, and pour it ofF88*5: 
the pudding, you may put to it Put 
little Milk, & ſtick blanched Aſſ*the 
monds -and Wafers in it 3- add 
| theſame pudding, if you will, vt / 
2» peny-loaf (grated, a qufartern 21 1 
Sugar,z Marrow bones, 1 Glas @t, v 
Maligo-ſack, fix Dates minced®n-% 
grain of Ambergriece, agran@*" ir 
Musk, 2 or 3 {poontuls of Rolgpow 
water, bake the Pudding '1n litt{Þuce 8: 
wood- diſhes , but firſt © bifttgpnd' u 
th® Ec he 
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n,your Marrow muſt be ſtuck 
and again ; then bake, it half * 
hoyr,five or {even at @ time», 1 
let them in order in, the diſh, 
ed garniſh them with aſprig in 
be middle, and waters about ity 
flew Sugar about the branch,, 
Sd fliced Lemon,ſet four round, 
xd one in the top. 
" Frigaſie of Veal, 
af Cut your meat in thin llices, 
rhet-it. well with. a rouling-/pin, Þ 
+@lon it with Nutmeg, Lemon,&- . 
vane, fry it ſlightly in a pan, beat. - 
Me225,& 1ſpoonfulof Verjuice,” 

| put it'into the pan,and ſtir at 

Algether,and diſh it. * | 
C1 Frigaſie of Lamb, .-., -. 
. Cut your Lambin. thin ſlices, 
Son it with Nutmeg, Pepper, &- 
vt, ryince ſome Time, and Le- 
| 


i 
an 


m,&throw it upon your meat, 
@en fry it lightly ina pan, then 
row in 2 £ggs beaten in Ver- 
flllice & Sugar into the pan,alſo a 
ndſyl of Goos- berries, ſhake it 
agether & diſhit, S2 F#t.” 
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| Frigaſie of Chickens, 
Kill ns ods rae pull skinf" 
and feathers off together , cu 
them in thin flices, ſeaſon them 
with Time and Lemons minced 
Nutmeg & Salt, a handſul of Sor 
{rel minced, then fry it well wit! 
fix ſpoogfuls of Verjuice , oneſ 
ſpoonful of Sugar , beat it toge 
er,ſo dilh it with fippets abou 
«Another Frigaſie of Chickens,” 
Take the former ingredients 
and add to it boil'd Hartechoakff 
bottoms with the meat of theF* 
| leaves, and a handful of ſcalded 
Goosberries, & boiled 5kerits & 
| L<tfuce toſſed in butter when 
they are boiled, & 2 ſpoonſuls 0 
- Sugar, 2 Eggs & Verjuice beaten 
together, and lay your Lettuce 
| upon your Chickens as before, 
* and ſIfred Lemon upon it, and 
” fippets upon the Diſh. 
A Frigaſie of Rabbets. 
| Cut your Rabbets in ſmall vie- 
£85, & mince a handful of Time, 
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7d parfly together,8 a Nutmeg: 
oP per aud falt,ſeafon your Rab 
is, then take two Eggs, any 
Juice beaten together, an 
row it in the pan, ſtick it, * 
h it up in ſippets. 
{70 harſh a ſhoulder of Mutton. | 
Jalf roſt your Mutton at a quic] 
e, cut it in thin flices, ew i 
th Gravy,ſweet Marjoram ans 
pers, & onions,z Anchovies, 1 
Syſters,half a Nutmeg, half ali 
ed Lemon ; ſtir this altogethe 
ith the meat, let it ew till it b 
ader in a diſh, then break 3 0 
bur yolks of Eggs, & throw 1t it 
eſe diſh with ſome butter, toaf.- 
well together, and diſh it wit]. 
PP Els. 


To make a Cake. 
Take half a peck of flower,tw« 
ound & a halt of Currans,3 or. 
utmegs, one pound of Almon - 
aſte,2 pound of Rutter,and on 
int of Cream, three ſpoonfuls oz 
ole water,z quartersof a pound. : 
S's 


#34 A True Gentlewomans © 
pF Sugar, half a pint of Sack, aj: 
qaarter of a pint of Yeſt, and ſix 
Ezes,fo make it,and bake it. 
* Tp make a Leg of Mutton three 
"4a or four Diſhes. 
Take a Leg of Mutton,cut out 
the fleſh and. the bone, but ſaveſtberri 
the skin whole, divide the meat 
3n three pieces,and take the ten-F 
dereft, and cut in thin flices, and 
| beatit with a rouling-pin,ſeaſonſ 
it with Nutmeg, pepper & ſalt, &þ 
Mince Time & LemonepiV, fry it fe pou 
nll it be-tender, then beat 2 EggsÞhoonf 
-with a ſpoonful of Yerjuice alto 
throw 2 Anchovies into the pan, Þleg < 
Fake it altogether, & put it into (ſe, 
"the Diſh with fppets round the Kd wel 
-Dtih, being dreſt with Barberries YTake 
fſcalded , parfly and hard Eggs fat,th 
F minced. . | lt wit 
F .Another part of the (ame meat Beet H 
"few in a Diſh, with a little white Þnced 
> Wine,a little butrer;,& ſliced Les fon tt 
mon, one Anchovy,;two Oyſters; 
LY blades of Mace,a little Time 
. v4 Sf af . " & On 


"MM 
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| branch,& one whole onion; 3 
Ce out the Time & the Onion® F 
Fen it is ſtewed ; doit altoge- 
r on a Chafing diſh of coals till 'F 
tender, then diſt it, garniſh 
ur Diſh with hard Eggs, and 
(berries, and ſliced Lemons, ' 
I ſippets'round the Diſh. | 
Take another part of the ſame 
It, mince it {mall with Beef 
t, and a handful of Sage, to 3 
Carters of a pound of ſuet add 
he pound of meat, you may uſe 
doonful of pepper & ſalt, mix 
Þs altogether,& ſtuff the skin of 
leg of Mutton hard, sKiuer it 
e, and ſpit it at aquick fire, 
| well roaſt it in amhour, © 
Jake another part of theſame + 
 Fat,then put in the Pepper and 
It, with a grated Nutmeg,ſome © 
Feet Herbs, and a Lemon pill 
4Fnced, a peny loaf grated, one 
donful of Sugar, a quarter of a” 
und of Raiſins, & a quarter of 
Irrans,minced altogether with* 
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'the meat and the ſuet, & the re 
; Of theingredients put to 2 ſpoon 
" fuls of Roſe water,& as much (; 
as ſpice; then make it up in littl 
lang boles or rouls , and butts 
E your Diſh,and lay them.in with 
- round hole in the middle, fe 
them in an oven half an hou 


thea pour the liquor which wil 


he in the diſh,& melt a lirtle but 
ter» verjuice and (ugar, and pou 


- ypon it, garniſh your diſh, tic 


'1n every long roul, a flour < 


paſte, & a branch in the middle 


To Souce an Eel. 
Souce your Eel with a handf 


ef (alt, ſplit it down the back; 


take out the Chine bone, ſealo 
the Eel with Nutmeg, Pepp 
and Salt, & (ſweet Herbs minced 


the lay a pack-thread at eacl 


+ end, & the middle roul up like 
. - Collar of Brawn, then boilit1 
-water and falt,and vinegar,and 


-- blade or two of Mace, and half 1 
;- flice of Lemon, boil it half a 


ho 


/ 


, ke 


or t] 
in ro! 
ven 

Barb 
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, keep it in the fame liquor 
'S or three days, then cut it 
Fin round pieces, and lay fix 3 
ven in a diſh, with parſly, 
Barberries, and ſerve it with! 
gar inſ{aucers. | 
FF To Souce a Calves. Head. 
oil your Calves head in wa-' 
Jand (alt,ſo much as will cover 
'J then put in halfa pint of Vi- 
ar, a branch of ſweet herbs, a 
"3d Lemon, and halfa pintof 
Yite-Wine, two or three blades 
Wace,and one ounce or two of 
Mzer ſliced ; boil it altogether 
it be tender, keep it in the li- 
dr-2 or 3 days,ferve it,the diſh 
TWight,and tick a branch inthe 
"Suth, and in both eyes,garniſh "If | 
diſh with jelly of pickled «> 
mbers,& {aucers of Vinegar, | 


IL 


"© jelly,and Lemon minced. 
* A flexyed Rabbet. 
ut your Rabbet in pieces,and = 
Sion it with Pepper and Salt, / 
ne, Parſly, Winter«ſavotry,! 4 
: . and 


- 
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anc {Weat-Marjoram, three Ax ters 
ples, $ 3 Qnions minced altogdhy pot 
ther,ſtew it t1]1 it be tender with © * 
*Yinegar and water, put a geadþ -* 
Piece of butter in,, ir italtogeÞBoil 
© ther in your diſh, - put fippetvifince * 
the bottom, then ſerveitup wither, a 
' the, head in the middle of rh&me 'c 
-di(h with Gppers in; the mouths Þke t 
- -'Lay your Nig in the ſame'inFerzui 
Cgredients as" you ''did for youſtro o 
| Calveshead, uſe the ſame forh>eth 
> Capon, ani the ſame for a Lee fr 
* of Muttonorn , | 
+41, To boil Chickens; 
” Boil your Chickens in wate 
and ſalt, and wine .Vanegars & Ha 
blade of. Mace,a good hanctul ofkyick 
 Endive,. and as much Succoryhnalv 
4wo handfuls of Skerits boiledMme 
 &blanch#d, when the Chicken;ic 1 
and.theſe things axe ſtewed,takeſhys'! 
Za pint of. liquor up, & put to it Won 
equart of white Wine, and'ofielli;-11f 
ounce 'and, a half of Sugar, Jandſtake 
Shree Eggs to thicken it, 'a pieefMthic 
Fg.” 1, 3 


| Deliohs. * i\> Af 
ter; and lay them in' the diſh 
« pourtt on. 19 


| To boil a Rabbet. | 
SF Boil ft'in Water atid'''Salt; 7 
"Since Thy me and Partley toges 7 
Ser, a handful of each}, boil iti * 
me of 'the ſame liquor,” ther! 
* "ike three or four fpoonfals of 3 
nFerjuice, a piece of Triſh Butter; 
USro or three Eggs, ſtir the Fggs : 
"Þzether in the liquor;fetitupon © 
We fire till it be thick, ther pour 
tuyon the Rabbet,ſo ſervent in? * 


| To boil a Duth. 2 
Half roaſt your Dick with'a' 
Muick fire, take as mith'Wine » 
nd Water as will cover her;take”; 
dme Thyme and Parfley, © and 
drie Hanuful of ſweetmarzoram, ©Y | 
wo'blades' of 2Mace; half*a Le- "Ml | 
mon liced, few theſe together 7 
half am hour withont' Unions, 
ake fome of your lnvor, und - 
thicken it with 3 or 4 Egg%, two- "2 
by. - - = «© Or 0 


Pi « 
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oE {poontuls of Verjuice,a piet 
Butter, and as much Sugar 
Wc upon it, difh your Duck 
ind: boil three or jour-lices 
< nor 'by it ſelf, and hard Fe; 
ginced, put a gpon your Du 
ten pour your liquor upon 
with Barberries, ſo yoy may. boi 
Pigeons with the ſame Ingrediy 
Ents, Plover, or Teal. 


”;. «A roafted Shoulder of Mutton. 
+ When it is roaſted, flaſh itant 
Carbc nado it; take two ſpoonfab 
of Capers,anda little Thy me,an« 
Zemon. minced, half a.Nutmeg 
two Anchovies, a quarter of 
peck of Oyſters, mix altogether 
boil -them- one hour in ſtrong 
th and... white-Wine ,- ther 
Spour it upon the meat, with barc 
Eggs minced, and fippets round 
At zediſh, . throw. firſt alt on the 
> Sliced Lemon and Barberries, - 
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